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to hundreds of outstanding sausage plants. 
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Write for complete information. 








JOHN E. 


50 BROADWAY e BUFFALO, N. Y. 
Chicago—11 Dexter Park Ave. Los Angeles—5131 Avalon Blvd. 
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CONTINUOUS OPERATION IN FOOD INDUSTRIES DEMANDS DEPENDABILITY 


UARD 


YOUR PACKAGING LINES 
USE G-E MAGNETIC SWITCHES 








CR7006 general-pur- 
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HOUSANDS of these 

switches are on guard 
in industry — capable, 
dependable sentinels, alert to danger, quick 
acting——protecting motors from overloads and 
guarding packaging and other processes against 
delay. 


These sturdy, dependable guardsmen are 
designed to keep production moving by 


Some features of General Electric switches 
that assure dependable operation: 

1. Compact construction and readily accessible 
terminals provide ease of installation. 

2. Each part rigidly mounted in respect to others; 
hence, quiet operation. 

3. Silver or extruded copper contacts are de- 


signed to reduce burning, and hence to /ower 
maintenance costs. 
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GENERAL &@ ELECTRIC 





-% | Pose magnetic switch 
. protecting motor in a 
New York City plant 














adequately protecting motors against damag- 
ing overload or undervoltage. 


They provide protection because they contain 
carefully calibrated, positive-acting thermal 
overload units that closely follow the heating 
characteristics of the motor. 


When it’s control you need—the right control 
for the right motor—specify G-E. We shall be 
glad to assist you with any electric problem 
you may have—just write to the nearest G-E 
representative, or to General Electric Com- 
pany, Schenectady, N. Y. 


011-251 
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MY WIFE SHOWED ME 
HOW TO INCREASE 
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Protect your products and 
step up your sales with 
BEMIS PARCHMENT-LINED BAGS 


Bemis Parchment-Lined Bags stimulate sales by their 
cleaner, fresher-looking appearance on the counter or in 
the case. Made of sanitary white bleached muslin, lined 
with genuine vegetable parchment, they prevent grease 
leaking through to the outside. No wrinkling, no sweat- 
ing. And clear-cut, attractive printing makes your brand 
name stand out effectively. 

Bemis Parchment-Lined Bags are easier to pack be- 
cause of their round bottoms...easier to put up because 
there is only one end to close. In every way these mod- 
ern meat containers are a real help in increasing sales and 
protecting your product. 


Write for free sample today. 


BEMIS BRO. BAG CO. 
20 


420 POPLAR STREET, ST. LOUIS, MO. 
5102 SECOND AVENUE, BROOKLYN, N. Y. 


OFFICES: New York + Chicago * Brooklyn * Detroit * Los Angeles 
San Francisco + Boston * Buffalo * Minneapolis * Seattle » New Orleans 
Kansas City * Indianapolis * Louisville * Houston * Denver * Memphis * Omaha 
Wichita * Oklahoma City + Salt Lake City * Norfolk, Va. * Peoria * Salina, Kans. 





Week Ending March 26, 1938 Page 5 



















for every type 
of Sausage 





For fresh sausage, cooked 
sausage, dry sausage—there is a complete 
selection of Armour casings available. 
These are casings of fine quality, per- 
fectly processed. They are carefully 


selected and accurately graded. 


Come to Armour for the finest in 


* BEEF CASINGS 
* HOG CASINGS 
* SHEEP CASINGS 


Prices are always in line. 


ARMOUR AND COMPANY 
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(ooling CANNED MEat 
After Heat PROCESSING 


BY G. V. HALLMAN* 


sterilization of canned meats, the next op- 

eration consists of cooling the cans to a 
lower temperature for handling and storage. Meth- 
ods used for cooling the cans are important, as 
they may affect quality of product, percentage of 
spoilage occurring, external condition of container, 
and efficiently in handling and storage of cans. 


Oo’ COMPLETION of the heat treatment for 


Quality of some canned meats deteriorates as 
cooking time increases. Overcooked canned meats 
may develop a scorched flavor, a loss of flavor, a 
darker color or a poor texture. As temperatures 
used for sterilization are well above cooking 
temperatures (150 degs. F. to 212 degs. F.) , cooking 
of the product continues during cooling until con- 
tents of can have been cooled to approximately 150 
degs. F. 

Time of this cooking period, 
during cooling, depends on 
rate of cooling. This is af- 
fected by: 

1.—Time elapsing between 
end of process and start of 
cooling procedure. 

2.—Rate of transmission of 
heat within product itself. 

3.—Temperature of cooling 
water. 

4.—Amount and extent of 
circulation of cooling water. 

Better quality is secured by 
promptly starting cooling op- 
erations, using cold water and 
good circulation of it. 











ul Can Co. 
ion at the 
tional Can- 


*Research department, Co: 
A paper read before the M 
recent annual convention o 
ners Association. 


BUCKLED CAN 


A cause of this damage is too rapid reduction 
of the pressure in the retort after processing. 


















































































































At completion of cooling procedure, average 
temperature of the product should not exceed 105 
degs. F. Purpose of this is to prevent spoilage by 
obligate thermophilic bacteria. These bacteria 
grow in a temperature range of 110 degs. F to 160 
degs. F. They produce very heat resistant spores 
and a process which would destroy these spores 
would seriously damage quality of product. Since 
practical experience has shown that cooling to 105 
degs. F. will prevent this type of spoilage, this 
procedure is in general use. Thermophilic spoilage 
is most likely to occur where cereals are used. 


Temperatures After Cooling 


On the other hand, canned meats should not be 
cooled excessively, otherwise rusting of the tin 
plate may occur. Cans enter- 
ing storage should be rela- 
tively free from moisture and 
retain sufficient heat to evap- 
orate whatever moisture re- 
mains on cans. They should 
not be cooled below the dew- 
point of storage room. This 
is to prevent moisture con- 
densing on the cans. Experi- 
ence has shown that cans 
should not be cooled below 95 
degs. F. At temperatures 
over this, cans retain suffi- 
cient heat to evaporate normal 
amounts of water remaining 
on them. These temperatures 
are well above the dewpoints 
of average storage rooms. 
When canned meats are stored 
under refrigeration, they 
should be cooled to as near 











PROCESSING RETORTS FOR CANNED MEAT PRODUCTS 


Views in modern canning departments in meat packing plants. Note how the manner of installing retorts in plant shown at left 
facilitates handling of baskets of product. Both horizontal and vertical retorts are popular with meat packers. 


temperature of storage cooler as prac- 
tical. 

Such cans should be nearly dry be- 
fore being stored. Storage coolers for 
canned meats should be dry and well 
ventilated to facilitate evaporation of 
any moisture remaining on cans. Rust- 
ing should be avoided, not only because 
of its unsightly appearance on can or 
label but also because this corrosion 
may, in time, perforate the tin plate 
and cause spoilage. 


Checking Cooling 


Canned meats should be cooled to 
temperatures between 95 degs. F. and 
105 degs. F. to avoid thermophilic spoil- 
age and rusting of the tin plate. A sim- 
ple method for determining if cans are 
properly cooled is to shake the can to 
obtain a nearly uniform temperature of 
contents, and hold the can against the 
arm or the back of neck. The tempera- 
ture of the cans should be about body 
temperature (98.6 degs. F.) Cans cooled 
to this temperature range dry rapidly, 
are readily handled and may be cased 
and stacked in blocks to utilize a min- 
imum of floor space. This contributes 
to the efficiency of warehousing. 

Before attempting to discuss cooling 
procedures, it is desirable to consider 
some of the conditions which directly 
affect cooling procedures existing in 
processed cans of meats just prior to 
cooling. 

Preservation of canned meats is ac- 
complished by hermetically sealing in 
a can and by subjecting them to a heat 
treatment which is sufficient to destroy 
all bacteria capable of producing spoil- 
age. To accomplish this efficiently and 
with a minimum loss in quality, canned 
meats are processed at temperatures 
varying between 230 degs. F. and 250 
degs. F. When heated at these tempera- 
tures for the time necessary for steri- 
lization, internal pressure develops in 
cans. This is evident from the convex or 
bulged appearance of cans after they 


are processed. The internal pressure of 
processed cans is caused by: 


1.—Formation of steam from mois- 
ture in the product. 
2.—Expansion of product. 


3.—Expansion of air or other gases 
not exhausted from the can prior to 
closure. 

In addition, the following may in- 
crease internal pressure: Expansion of 
gases released from solution in product 
due to lower solubility at elevated tem- 
peratures and expansion of gases pro- 
duced by chemical changes. Internal 
pressure in cans is at a maximum at 
conclusion of the process when the cans 
are ready for cooling. 


Sealing Temperatures 


Relation of each of these factors will 
be discussed separately. The lower the 
sealing temperature, the greater the 
steam pressure produced inside can dur- 
ing processing. Assuming that contents 
of a can will reach an average tempera- 
ture of 240 degs. F., the following table 
illustrates effect of sealing temperature 
on internal pressure: 


TEMPERATURES AND PRESSURES 


Sealing Temp. Steam Pressure 

Degs. F. Lbs. per sq. in. 
120 23.2 
130 22.8 
140 22.1 
150 21.5 
160 20.2 
170 19.1 
180 17.5 
190 15.7 
200 13.5 


Naturally the effect of expansion in 
increasing internal pressure is also de- 
creased by increasing sealing tempera- 
ture. This is not, however, an impor- 
tant factor in producing strains in the 
container unless more product is filled 
into can than it will hold with ends ina 
normal concave position. Other condi- 
tions being the same, less internal pres- 








sure is developed during processing in 
cans having the least headspace. 


Effect of Headspace 


The following table shows effect of 
headspace on internal pressure devel- 
oped in No. 10 cans of distilled water 
sealed at 158 degs. F. and processed at 
various temperatures. One lot was 
closed with one inch headspace and the 
other lot was completely filled. 


HEADSPACE AND PRESSURES 


Processing 1 In. No 
Temp. Headspace Headspace 
Degs. F. Lbs. Per Sq. In. 
212 9 5 
230 15 11 
240 19 13% 
250 23 17% 


It will be noted that cans with 1 in. 
headspace developed from 4 to 5% lbs. 
per sq. in. additional pressure, com- 
pared with cans completely filled. Also 
the greater increase in pressure occurs 
at the higher temperatures. To mini- 
mize amount of air in headspace and 
give a well-filled can, a headspace of 
approximately %4 in. has been found 
satisfactory for most canned meat prod- 
ucts. 

It should be noted that pressures 
given for cans containing distilled water 
are considerably lower than those which 
would have been obtained with canned 
meats. Gases would be present in 
canned meats which were not present 
in the distilled water. 


Pressures During Processing 


A high sealing temperature, secured 
by heating product prior to sealing the 
can, reduces internal pressure in cans 
during processing, by removing gases 
entrapped in product. It also increases 
moisture vapor and decreases air in 
headspace. 

Processing temperature is an impor- 
tant factor in determining internal 
pressure developed during processing. 
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It will be noted from table given previ- 
ously that internal pressure increases 
with processing temperature. With 
many canned foods this increase in 
pressure within can is greater than in- 
crease in retort pressure. Thus the can 
has to withstand a greater internal 
pressure at higher processing tempera- 
tures. 


Causes of Buckles 


With most products in cans of larger 
diameters, it is not desirable to employ 
a temperature of 250 degs. F., because 
internal pressure produced is sufficient 
to buckle ends of cans during process- 
ing. As this distortion occurred prior to 
cooling, it can not be prevented by 
proper cooling procedure. With such 
products, processing at 240 degs. F. is 
usually satisfactory, due to lower in- 
ternal pressure produced at that tem- 
perature. 

When internal pressure is applied 
gradually to hermetically sealed cans, 
the normally concave ends become con- 
vex. If this is substituted by a slight 
vacuum, the ends become concave again. 
No change other than movements of 
ends has occurred. However, if the in- 
ternal pressure had been increased so 
that a permanent strain and distortion 
of tin plate is produced, buckles occur 
on the ends. Can ends may become con- 
cave again, but the buckle in the end 
still remains. 

Factors other than the amount of in- 
ternal pressures which influence devel- 
opment of buckles are: 

1.—Diameter of end. 

2.—Profile of end. 

3.—Temperature of the tin plate. 

4.—Rapidity with which pressure is 
applied. 

5.—Weight of tin plate. 

6.—Strength of tin plate. 


Other Buckling Factors 
Briefly, less internal pressure is re- 
quired to produce buckling as: 
1.—Diameter of end increases. 
2.—Temperature of tin plate in- 
creases, 
3.—Weight and strength of tin plate 
decrease. 





4.—More rapidly pressure is applied 
in the can. 

Strength of tin plate refers to the 
resistance of the plate as influenced by 
the chemical and physical character- 
istics of the steel base plate. A profile 
with beads and panels tends to strength- 
en end against buckling. 


Pressure and Buckles 


Diameter of ends of can is an impor- 
tant factor. As diameter of end in- 
creases, the pressure required to cause 
buckles decreases. Some general re- 
sults on internal pressures which pro- 
duce buckles in can ends of various 
diameters at room temperature (72 
degs. F.) using regular tin plate, stand- 
ard profile and with gradually increas- 
ing pressure follow: 
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PRESSURE CAUSING BUCKLES 


Can End Ave.Pressure 
Diameter In. Can Size Causing 
Buckles 
Lbs. Per Sq. In. 
2346 208 65 
21146 No.1 56 
800 45 
3% 303 43% 
3746 No. 2 40 
4%6 No.3 26 
646 No. 10 15 


It will be noted from the preceding 
table that No. 10 ends are most sus- 
ceptible to buckling. Cans with ends 
over 4 in. in diameter are liable to 
buckle unless excessive internal pres- 
sure is prevented. 


Can ends should not be permitted to 
buckle, not only because of the unsatis- 
factory appearance of the cans, but 
mainly due to probability of spoilage 
from leakage through strained seams. 
Experimental . and practical results 
have demonstrated that more spoilage 
occurs in retort loads of cans in which 
buckles are present than in those in 
which no buckles are found. It is not 
generally recognized that when buckles 
are found in a retort load of cans, not 
only the seams of the buckled cans, but 
also the seams of apparently normal 
cans, may be strained and leak. 


Cooling Methods 


During processing period, pressure 
within cans is partially balanced by 
steam pressure within retort. For in- 
stance, if processing temperature is 
240 degs. F., there is an exterior 
pressure of 10 lbs. per sq. in. exerted 
oncans. If retort pressure is then sud- 
denly released at end of process, it is 
equivalent to suddenly adding 10 lbs. 
per sq. in. to internal pressure. This 
sudden withdrawal of exterior pres- 
sure is the usual cause of permanent 
distortion of tin plate of ends of cans, 
which condition is known as a “buckle.” 

Two basic procedures are used in 
cooling processed cans of meat. One 
consists of opening retort and cooling 
cans with water at normal atmospheric 
pressures. Other subjects cans in closed 
retort to external pressures greater 
than atmospheric pressures for a por- 
tion of cooling period. Latter method 
is commonly known as “pressure cool- 
ing” or “cooling under pressure.” Cans 
may be cooled at atmospheric pressures 
when internal pressure of can, at the 
end of process, does not cause straining 
or distortion of ends when steam pres- 
sure in retort is released. 


Need for External Pressure 


Briefly, pressure cooling is not neces- 
sary when buckling does not occur 
when retort is properly blown down. 
If internal pressures of cans produce 
buckles and straining of can ends when 
external pressure is reduced to atmos- 
pheric pressures, it is necessary to cool 
these cans with additional external 
pressure (greater than atmospheric 


pressures). The external pressure tends 
to support the end of the can and 
counter-balance the internal pressure. 





NORMAL CAN 


Straight sides and concave ends. Proper 
cooling after processing is necessary to pre- 
vent damage to container or its contents. 


If buckles occur when retort is proper- 
ly blown down to atmospheric pressures, 
sufficient external pressure should be 
applied to cans to prevent buckling. 
Such external pressures must be main- 
tained until product has been cooled to 
extent that internal pressure is reduced 
to point where can ends are not strained 
at atmospheric pressures. When this is 
accomplished, cans may be removed 
from retorts and further cooled at at- 
mospheriec pressures. As previously in- 
dicated, all meat products in cans of 
diameters greater than 5 in. should al- 
ways be cooled under pressures. 

Some meat canners attempt to avoid 
necessity of pressure cooling by 
processing at lower temperatures, so 
as to produce less internal pressure in 
cans. This is not satisfactory as ends 
of large diameter cans are frequently 
strained. Pressure cooling is more satis- 
factory. In addition, low processing 
temperatures require considerably 
longer process times to insure sterility. 

In practice, pressure cooling must be 
done in retorts in which cans are 
processed. External pressure applied 
to cans, or pressure maintained in re- 
tort, should be equal to or 2 to 4 lbs. 
per sq. in. more than steam pressure 
during process. Theoretically, if retort 
pressure during processing prevents 
buckling, this same pressure should pre- 
vent buckling during cooling. However, 
practical experience has shown that 
some additional pressure provides a 
margin of safety if retort pressure 
should drop slightly during pressure 
cooling. This pressure should be main- 
tained while the cans are sprayed with 
water or immersed in water. As tem- 
perature of contents of cans is reduced, 

(Continued on page 21) 
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@® Institute President Says Meat Campaign Has 
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EAT MEAT MESSAGE OUTSIDE AND IN 


Window of O. A. Kleinefeld market, Chicago, focuses consumer attention on meat 


with display of product and campaign pennants. 


Inside the store the shopper is told 


to “serve meat—the most important food in your diet” as it can be bought at 
“attractive prices” and in “excellent quality.” 


have been added to the value of 

livestock on farms by the ad- 
vances in market prices of meat animals 
which have occurred since February 1, 
Wm. Whitfield Woods, president of the 
Institute of American Meat Packers, 
stated this week in an address to mem- 
bers of the Traffic Club of Kansas City. 


Mr. Woods attributed the advance to 
the nation-wide campaign sponsored by 
the Institute to arouse increased inter- 
est in meat, accompanied by seasonally 


Nite? one-half billion dollars 
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reduced marketings of livestock and a 
consequent reduction in meat produc- 
tion. 

“Applied to the number of all live- 
stock on farms, as reported January 1, 
the advance in prices has increased the 
assets of the American livestock pro- 
ducers by nearly five hundred million 
dollars,” he explained. 

“Meat prices are still very much be- 
low the figures reached last fall,” Mr. 
Woods said. “Although they have ad- 
vanced slightly from the very low levels 


reached in early February, they are still 
quite low compared with last fall. 

“Meat cuts are available in retail 
stores at attractive levels. For ex- 
ample, the most recent government 
quotations show that good stewing 
meat is available as low as 12 to 14 
cents a pound. Prices will vary, of 
course, with the grade of meat han- 
dled, the location of the store and the 
type of service given.” 


Many Groups Help 


The cooperation of newspapers, rail- 
ways, restaurants, hotels, radio stations 
and other organizations has helped ma- 
terially to promote a greater consumer 
interest in the better quality and at- 
tractive prices of meat, Mr. Woods said. 


Commenting on the outcome of the 
nation-wide campaign, H. R. Davison, 
vice-president of the Institute, told 
members of the New Mexico Cattle- 
men’s Association at their annual meet- 
ing in Santa Fe that market prices of 
cattle had risen from 7 to 20 per cent 
since the beginning of February, a 
period in which marketings were unusu- 
ally large (February being the largest 
in 20 years with but two exceptions) 
and when consumer purchasing power 
was unusually weak. 


“There was an urgent need for the 
campaign,” he explained. “A little over 
a month ago, when the campaign was 
inaugurated, cattle producers and feed- 
ers were losing heavily. The improved 
cattle prices occurring since the cam- 
paign got under way undoubtedly have 
done much to offset these losses.” 

It is the opinion of many trade ob- 
servers that the benefit from any sales 
campaign dealing with a product so de- 
pendent as meat is on the production of 
the nation’s farmers and the desire and 
purchasing power of consumers will 
not be materially felt in a span of a 
few short weeks but should continue 
to grow for some time. 


Price Decline Checked 


When the campaign first got under 
way (it was officially launched at the 
meeting of the friends of the livestock 
and meat industry in Chicago on Febru- 
ary 1) livestock and meat prices were 
moving steadily downward. As Mr. 
Woods said afterwards “the decline in 
price not only has been checked but an 
increase in values effected.” 

Pointing out that conditions in the 
meat packing industry during the first 
pert of the year have shown some im- 
provement, a recent article in the “An- 
nalist,” published by the New York 
Times Company, comments: “The im- 
provement which has been witnessed 
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this year is the result of steadier prices 
for livestock, particularly hogs, and an 
improved demand for meat. Increased 
consumption has been brought about by 
lower and therefore more attractive 
prices, improved quality and a con- 
certed effort on the part of the indus- 
try itself to increase consumption.” 

Beginning February 1, the meat and 
livestock industry blanketed the coun- 
try with its story: “Meat prices are at- 
tractive and meat quality is improved. 
Eat meat for value, for variety, for 
health.” 


Six hundred representatives of the 
meat packing industry were appointed 
chairmen in as many districts through- 
out the nation. These individual cam- 
paign salesmen called together the meat 
trade in each of their respective local- 
ities and explained the features of the 
program. It is estimated that in the 
past several weeks more than 400 mass 
meetings have been held, with an esti- 
mated total attendance of over 150,000 
members of the meat trade. They not 
only were told that it is possible to sell 
more meat, but they were supplied by 
the Institute with over eight and a quar- 
ter million pieces of store advertising 
material which they used over a period 
of four to six weeks to drive the mes- 
sage home to the housewife. 


Educating the Housewife 


It has been virtually impossible for a 
buying housewife to visit her favorite 
retail meat dealer without obtaining the 
information that meat prices are at- 
tractive, that meat quality is excellent. 
Housewives, who had been bombarded 
with publicity adverse to the welfare of 
the meat and livestock industry, now 
are feeling the effects of a counter at- 
tack. Almost every retailer has been 
acting as a minister of publicity through 
his own increased selling efforts and 
through the use of store material. As 
a result, consumers everywhere realize 
that meat prices are attractive and that 
the quality is excellent. 


Restaurants and hotels have been 
featuring meat in their advertisements, 
and are using menu stickers provided 
by the Institute. During the last week 
or so a restaurant streamer has been 
displayed prominently in thousands of 
eating establishments in all parts of the 
country. Such famous hotels as the 
Waldorf Astoria in New York, the Ste- 
vens, Palmer House, the Morrison, the 
LaSalle and the Shoreland in Chicago, 
the Van Cleve and Biltmore in Dayton, 
and many others are decorating their 
menus with the story of meat and its 
value in the diet. 

Many large restaurant chains have 
utilized the entire selling personnel of 
their organizations. Thompson’s, 
Childs, the Thrifty Stores of Los An- 
geles, Jack Dempsey’s, and the B/G 
food shops of Chicago have instituted 
individual advertising campaigns. Meat 
is being pushed. 

Virtually every railroad company of 
any size or prominence has displayed 
a keen interest in the campaign, and 

(Continued on page 32) 
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ST. PAUL MEAT PROMOTERS 


One feature of the meat promotion campaign in the Twin Cities was a visit by 

dealers to coolers of the Superior Packing Co. at South Saint Paul. All of the beef 

shown was only part of a purchase made at the time of the visit. National Tea Com- 

pany was a strong supporter of the campaign and included in the group are many 

of its meat buyers with manager A. J. Hanson in the front row center. On the left is 
C. S. Carlson, sales manager of Superior Packing Co. 


CAMPAIGN News FLASHES 


ATERVILLE, ME. — Have 
W eexsice with the local railroad 
station of the Maine Central 
Railroad and find that they are display- 
ing Eat More Meat posters in each sta- 
tion. —O. H. Smith, District Chairman. 

SAGINAW, MICH.— Enthusiastic 
mass meeting held at the Board of Com- 
merce building in conjunction with the 
Retail Grocers’ Association monthly 
meeting.—E. E. Knight, District Chair- 
man. ‘ 

TROY, N. Y.—Mass meeting held in 
connection with the “Eat More Meat” 
campaign in the Health Center building. 
All those attending are enthused re- 
garding the “Eat More Meat” campaign. 
—J. P. Dalton, District Chairman. 

GREEN BAY, WIS.—Although our 
meeting was not a large one, it was 
peppy. Forty retail meat merchants 
were represented. After the meeting we 
had a discussion for about another hour. 
—H. W. Bedessen, District Chairman. 

JOLIET, ILL.—A_ successful mass 
meeting held—A. W. Verick, District 
Chairman. 

FRANKFORT, IND.—Enthusiastic 
meeting held of producers, retailers and 
consumers.—W. E. Milner, District 
Chairman, 

GRINNELL, IA.—We think that we 
have aroused some interest through the 
meetings that we held and the publicity 
we received through the local press. 
When we meet the meat and restaurant 
people on the street the question of eat 
more meat is generally the topic of 
interest. We note that the meat men 
have been featuring meat in their ad- 


vertising more since the campaign got 
under way.—H. J. Gordon, District 
Chairman. 


JACKSONVILLE, FLA.—We have 
all the railroads cooperating with us in 
displaying posters, and have for several 
weeks. They are tying in very nicely 
on this, as well as some of our other 
friends in allied industries—B. N. 
Jones, District Chairman. 


WASHINGTON, D. C.—Mass meeting 
held in Labor Department auditorium. 
Speakers included Assistant Secretary 
of Agriculture, Harry Brown, Mrs. 
Frances Troy Northcross, Mr. Mike 
Keane, Southern Hotel Supply Com- 
pany, and Dr. Simmons of the Univer- 
sity of Maryland.—Logan Nixon, Dis- 
trict Chairman. 

OMAHA, NEB.—A very successful 
meeting here. Attendance approximate- 
ly 1,000. World Herald gave nice notices 
before and after meeting. Also editori- 
ally endorsed campaign.—William Dies- 
ing, District Chairman. 


TOPEKA, KAN.—House of Repre- 
sentatives of the Kansas Legislature 
has passed a joint resolution endorsing 
the campaign of the Institute of Ameri- 
can Meat Packers and the National Live 
Stock and Meat Board to revive consu- 
mer interest in meat.—R. M. Owth- 
waite, District Chairman. 

BUFFALO, N. Y.—Two thousand at- 
tended mass meeting. A great night. 
Buffalo all steamed up.—W. F. Price, 
District Chairman. 

PORTLAND, ORE.—At first mass 
meeting approximately 325 in attend- 
ance.—O. J. Boon, District Chairman. 
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DESIGNED FOR LOW-COST HANDLING OF PRODUCT 


A feature of the first floor plan of the new plant of the Cook Packing Co., Scottsbluff, Neb., is the manner in which the various 
departments have been located with respect to the shipping room. Capacity of the plant is 16 cattle or 50 hogs per hour. 


New Puant /s Yors: StupDyYING 


@ Cook Packinghouse in Scottsbluff, Neb., 
Already Has Demonstrated Its Efficiency 


ing by the smaller packer contem- 

plating a rebuilding or rehabilitation 
program is the plant of the Cook Pack- 
ing Co., formerly the Platte Valley 
Packing Co., Scottsbluff, Neb. 

Though in operation only a compara- 
tively short time, this new plant has 
demonstrated its efficiency and, likewise, 
its ability to produce economically to the 
limit of its planned capacity. 

Details of building construction and 
the equipment installed were confined 
to those proven by years of experience 
and service. The designers, however, 
gave much study to layout to provide 
a compact, modern floor plan that would 


[fine by the and well worth study- 
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be efficient in operation and also ca- 
pable of expansion with little or no in- 
terruptions to operations. 


It is these features particularly that 
make this plant outstanding in its vol- 
ume class. A study of the floor plan 
will show how enlargement of depart- 
ments can proceed in three directions 
without altering the general scheme of 
product travel through the various 
processing and manufacturing opera- 
tions. 


Growth Has Been Rapid 


The killing floor, for example, is ar- 
ranged so that two more cattle dressing 


beds may be installed, thus doubling 
cattle killing capacity, without disturb- 
ing dressing operations on the other two 
beds or on the hog rail. All auxiliary 
equipment also has been selected with 
expansion of production in view. In 
fact, added facilities are even now be- 
ing considered. 


The Platte Valley Packing Co. was 
organized in 1922 by John B. Cook, and 
a packinghouse was constructed in 
Scottsbluff the same year. Quality 
products, efficient merchandising and 
service and an increasing production of 
livestock in the “Plains Country” re- 
quired frequent expansion of slaughter- 
ing and processing facilities. As often 
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MODERN REFRIGERATING 
METHODS 


UPPER.—Beef sales cooler. Refrigera- 
tion provided by horizontal spray units and 
a gravity flow unit. 

CENTER.—Hot carcass rooms. Grav- 
ity flow units form a dividing wall. Spray 
units are designed to deliver refrigeration 
to either room. 

LOWER.—Compressor room. Two twin- 
cylinder compressors provide refrigeration. 
Water softening and filtering plant at right. 
(Photos courtesy Baker Ice Machine Co.) 


is the case when plant additions are 
made under the stress of an urgent need 
for greater production, an unwieldy 
situation resulted in which greater 
capacity was gained at the expense of 
lower production efficiency. 

On December 20, 1936, a fire wrecked 
the older portion of the plant, sparing 
only the killing department, edible ren- 
dering department and machinery room. 
Temporary facilities were quickly pro- 
vided for carrying on the business, and 
H. P. Henschien, Chicago packinghouse 
architect and engineer, was commis- 
sioned to design a new plant. In the 
meanwhile the business was reorgan- 
ized with a capital stock of $400,000 
and the name changed to the Cook 
Packing Co., Inc. 


Plant Design and Construction 


The new plant, served by the Union 
Pacific Railroad and located on the main 
highway between Scottsbluff and Ger- 
ing, is one story high and has a capacity 
of 16 cattle or 60 hogs or 50 calves or 
sheep per hour. It has been constructed 
and equipped to do a general meat pack- 
ing business, including slaughtering, 
processing smoked hams and bacon, 
sausage and ready-to-eat specialties, 
rendering lard and cleaning casings. 
Inedible products are handled by the 
Scottsbluff Rendering Co., a subsidiary 
of the Cook Packing Co. 

Cook’s new plant covers a ground 
area of 3,525 sq. ft., plan of the main 
portion being approximately a square 
on the side of which—at the rear—is 
a section housing the killing floor. Walls 
are of red face brick on all sides and 
are provided with numerous windows 
in galvanized wrought iron frames. 

Floors are of concrete and brick, the 
latter being used wherever trucking is 
done, as in sausage kitchen and sausage 
cooking room. Brick trucking aisles 
also are provided on the killing floor. 
Coolers, slaughtering and processing 
rooms have glazed tile walls. 


Slaughtering Methods 


Livestock are driven to killing floor 
over two ramps connecting with the 
stockyards in the rear. Cattle, calves 
and sheep use one ramp and hogs the 
other. The accompanying first floor plan 
shows the location of the various de- 
partments and the routes taken by car- 
casses and product from the killing 
floor to the shipping dock. 


Cattle, calves and sheep are slaugh- 
tered and dressed on one side of the 
slaughtering room and hogs at the 





other. Between these two areas are in- 
stalled the paunch table and equipment 
(Continued on page 46.) 
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Swirt 
Jnternational 


Consolidated Earnings in 
1937 Show Increase 


Swift International for the year 

ended December 31, 1937, totaled 
$7,155,889.57, as compared with a net 
of $5,640,204.07 in 1936. 


Current assets 
of the company 
were valued at 
$50,108,493.03 and 
current liabilities 
at  $5,946,590.67. 
Current assets in- 
cluded inventories 
of $35,677,573.88, 
cash of $1,394,- 
550.24, U. S. gov- 
ernment securities 
of  $3,266,570.62 
and other market- 
able securities of 
$3,026,496.15. Fix- 
ed assets were val- 
ued at $12,553,- 
601.53. Earned surplus on December 31, 
1937, totaled $19,994,238.03, an increase 
of $787,863.71 over surplus of a year 
earlier and after a reserve of $400,000 
for inventory decline, a general reserve 
of $465,125, a legal reserve of $202,028, 
and cash dividends of $5,485,500. All 
figures are in Argentine gold. 

“The year 1937 proved to be very 
satisfactory,” President Charles H. 
Swift said in his letter to shareholders 
under date of March 23, 1938. He ex- 
plained the increase in inventories over 
a year ago as due in part to higher costs 
“but chiefly to larger stocks and new 
lines of product.” 


Last year was the first in which for- 
eign meat imported into the United 
Kingdom was subject to import duty, 
Mr. Swift said. “Although the duty 
was absorbed in a higher level of prices 
during the year,” he said, “there has 
been little unfavorable reaction, condi- 
tions in the United Kingdom having 
shown general improvement. At the 
same time producers have received re- 
munerative prices for their livestock.” 

Turning to the company’s market on 
the Continent, Mr. Swift stated that 
although the situation in Europe is un- 
settled and “although our sales in Con- 
tinental countries are substantial, the 
resumption of normal conditions in Eu- 
rope would afford us a wider outlet and 
would be an encouragement to inter- 
national trade generally. In the various 
countries where it operates, the com- 
pany’s relations with governments are 
satisfactory.” 


The consolidated income and surplus 


C ‘swite ‘ncerati net earnings of 





Charles H. Swift 
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account statements of Compania Swift 
Internacional, Sociedad Anonima Com- 
ercial and subsidiary companies for the 
year ended December 31, 1937, were 
as follows: 


CONSOLIDATED INCOME ACCOUNT 
Argentine Gold 
Income from operations, after ex- 


change adjustment .............. $ 8,417,054.63 
Provision for depreciation and amor- 








tization of leasehold properties... . 1,792,385.45 
Net gain from operations....... $ 6,624,669.18 
Other Income: 
Interest and dividends 
BRED ascewcavenaé $458,311.23 
Gain on sale of market- 
able securities ...... 827,953.31 
Gain on conversion to 

Argentine currency of 

net current asset val- 

ues of foreign subsid- 

iary companies ...... 292,127.93 1,578,392.47 

$ 8,203,061.65 
Other Charges: 
Interest paid ......... $166,835.71 
Income taxes ......... 702,479.34 
Loss on trade invest- 

ME ccccesvtsocsece 176,015.00  1,045,330.05 
Net income for the year............ $ 7,157,731.60 
Net income applicable to minority 

DUNES o aSdcbe sans ccnerneenwede 1,842.03 
Net income accrued to company.... $ 7,155,889.57 


EARNED SURPLUS ACCOUNT 


Earned surplus at December 31, 1936 $19,206,374.32 
Net income for the year, as above.. 7,155,889.57 
Reversal of charge made in 1936 not 
SO: Cb wener aces Veendeeingses 184,628.63 
$26,546,892.52 
Deduct: Appropriations to 
Reserve for inventory 





price decline ........ $400,000.00 
General reserves ...... 465,125.82 
Legal reserves 1937.... 202,028.67 1,067,154.49 
$25,479,738.03 
Deduct: Dividends paid in cash— 
SE SEY dn-ecnnttdonanetscnssece 5,485,500.00 


Earned surplus at December 31, 1937 $19,994,238.03 


Directors of the company are Charles 
H. Swift, H. McLerie, C. O. Gorton, 
J. O. Hanson, all of Chicago; A. A. 
Burns, D. S. Burns, R. J. Gillies, Seldon 
T. James, A. McKinnon, Harry C. 
Pratt, G. A. Procter and F. Six, all of 
Buenos Aires, and Guy C. Whitney, 
Montevideo. Officers are Charles H. 
Swift, president; H. McLerie, J. O. 
Hanson and F. Six, vice-presidents; 
R. J. Gillies, treasurer, and A. McKin- 
non, secretary. A. Nelson, director and 
treasurer of the company since 1925, 
retired on pension during the year and 
was succeeded by Mr. Gillies. 

Operating companies controlled by 
Compania Swift Internacional are Com- 
pania Swift de la Plata, Compania 
Swift de Montevideo, Companhia Swift 
do Brazil, Swift Australian Company 
(Pty.), Limited, and Swift New Zea- 
land Company, Limited. Operating 
plants are located at Puerto La Plata, 
Rosario, Rio Gallegos and San Julian, 
Argentina; Montevideo, Uruguay; Rio 
Grande and Rosario, Brazil; Townsville 
and Gladstone, Australia, and Wairoa, 
New Zealand. 


NO MARGARINE IN HOSPITALS 


A Senate amendment to the inde- 
pendent offices appropriation bill which 
would have permitted purchase of oleo- 
margarine for table use in U. S. vet- 
eran’s hospitals was rejected by the 
House this week by a 270-vote majority. 
Dairy organizations had protested adop- 
tion of the amendment. It may be re- 
considered in conference committee. 





AIR MAIL ANNIVERSARY 


Through its 46,000 offices covering 
the nation, the Post Office Department 
is launching an intensive drive to 
awaken public interest in air mail serv- 
ice. The week of May 15 to May 21 
has been designated National Air Mail 
Week in commemoration of the 20th 
anniversary of regular air mail service. 
From a 218-mile flight between New 
York City and Washington, D. C., in 
May, 1918, to a 9,000-mile flight from 
New York City to Hong Kong in May, 
1938, is the remarkable story of air 
mail development. 

Objectives of air mail week in addi- 
tion to commemorating the twentieth 
anniversary of the inauguration of the 
air mail service, started by the Post 
Office Department May 15, 1918, are to 
educate the citizens in the use of air 
mail, showing its progress, dependabil- 
ity, safety and value, and, to increase 
the use of the air mail to the end that 
through increased revenues still further 
expansion of this now essential service 
will be made possible. 


Various spectacular events are 
planned for the purpose of demonstrat- 
ing not only the speed, efficiency and 
value of air mail service to the com- 
merce, industry and population of the 
United States but also to emphasize 
the historic and patriotic appeal of 
these “wings across America” to the 
present and future generations of 
Americans. 


TRADE MARK LAW REVISION 


Revision of the federal trade mark 
laws is being studied by a House sub- 
committee on patents and trade marks. 
The group recently held hearings on a 
bill (HR 9041) providing for a system 
similar to the one in many foreign 
countries. One provision would permit 
trade mark registration when use is 
begun instead of requiring use for a 
certain period before registration. An- 
other provision would allow registra- 
tion of a group mark by a trade asso- 
ciation or group of companies. Sale 
or assignment of trade marks between 
companies would be permitted under 
the bill. 


EASTERN PACKERS MEET 


At the annual meeting of the East- 
ern Meat Packers Association, held at 
Hotel Pennsylvania, N. Y., on March 
18, practically every member firm was 
represented by one or more delegates. 
Officers elected for the 1938-39 fiscal 
year, were: president, W. S. Medford, 
Chester Packing and Provision Co., 
Chester, Pa.; vice-president, A. H. 
Merkel, Merkel, Inc., Jamaica, L. L., 
N. Y.; secretary, C. B. Heinemann, 
Washington, D. C.; treasurer, H. Rum- 
sey, jr., Henry Muhs Co., Passaic, N. J. 
New directors elected were W. S. Med- 
ford; B. Forst, Jacob Forst Packing 
Co., Kingston, N. Y.; and A. H. Merkel. 
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Reject 72x Drac on BUSINESS 


@® Undistributed Profits Tax Eliminated 
In Senate Bill; Normal Rates Raised 


ing encouragement to business and 

at the same time guaranteeing 
adequate revenue, the Senate finance 
committee this week eliminated the 
last vestige of the undistributed profits 
levy from its version of the 1938 rev- 
enue bill. In its place the committee 
agreed to impose a flat normal tax rate 
of 18 per cent on corporate income. 


GS ine exes to draft a tax bill offer- 


The committee placed in the bill a 
provision to lighten the tax burden of 
corporations with net incomes under 
$25,000. Under the provision such cor- 
porations would be allowed to deduct 
the difference between their income and 
$25,000 before computing the 18 per 
cent tax. 


For example, Harrison pointed out, 
a corporation has an annual net income 
of $10,000. The corporation would be 
given a credit of 10 per cent of the 
difference between $10,000 and $25,000 
—which would provide a credit of 
$1,500. This would be subtracted from 
$10,000 and the tax would be imposed 
on the remainder, $8,500. The $8,500 
would be subject to the tax rate of 18 
per cent. 

The committee’s action was taken as 
chairman Pat Harrison accelerated con- 
sideration of the measure in an effort 
to place it before the Senate as soon 
as possible. 


Processing Taxes Out 


In addition, the committee voted not 
to attach the Pope processing tax rider 
to its bill. This proposal would have 
imposed “tariff equalization fees” on 
cotton yarn, wheat flour, corn products, 
rice and tobacco to finance parity pay- 
ments under the new agricultural ad- 
justment act. It did not call for a tax 
on hogs. 

While rejecting the tax on undis- 
tributed profits, this provision still re- 
mains in the House bill, although con- 
siderably modified and not applying to 
firms with net income below $25,000. 
It is believed that the Senate committee 
will disregard the proposal for a surtax 
on closely-held corporations (already 
rejected by the House). 


In drafting its tax bill the Senate 
committee must consider the excise tax 
on foreign pork which was approved by 
the House, as well as various proposals 
developed at hearings during the past 
week. Indicative of the committee’s 
attitude toward business was the com- 
ment of chairman Harrison: 


“I think it is much better to help 
business even if we lose a little revenue. 
We can make up the revenue in any 
year.” 


The committee’s rejection of the un- 
distributed profits tax was partly based 
on Treasury Department testimony at 
the hearings that a flat normal cor- 
porate income tax rate of 18 per cent 
would bring $948,000,000 in revenue 
compared with $851,000,000 anticipated 
from the House proposal, which in- 
cludes a levy on undistributed profits. 
However, a normal rate of 18 per cent 
would be considerably in excess of the 
present normal tax rates ranging from 
8 to 15 per cent. 


Profits Levy Attacked 


Inclusion in the new law of the tax 
on undistributed profits was attacked at 
the hearings by representatives of busi- 
ness and supported by the Treasury De- 
partment. The United States Chamber 
of Commerce urged: 


1.—A maximum 15 per cent rate on 
corporate incomes, with lower rates on 
incomes of less than $25,000; 

2.—Elimination of the undistributed 
profits tax; 

Treasury Department testimony, 
however, was in favor of “retention of 
a tax upon undistributed corporate 
earnings” and of a special tax on 
closely-held corporations to prevent 
use for evasion of personal surtaxes. 

The proposed 6-cent per pound excise 
tax on foreign pork, added to the House 
bill by amendment, was supported by 
Fred Brenckman of the National 
Grange and F. E. Mollin of the Ameri- 
can National Live Stock Association, 
but opposed by A. H. Benjamin of the 
Anglo-American Trading Corp. 


Producers Want Beef Excise 


Producer representatives not only 
testified in favor of the pork tax but 
asked an additional 3-cent per pound 
import tax on ‘canned meat. Mr. Mollin 
declared that Argentina has enjoyed a 
2%-cent per pound differential on 
canned beef, in spite of the existing 
6-cent tariff, and that practically no 
canned beef is being produced in this 
country. 

The pork excise has drawn attacks 
from Secretary of State Cordell Hull 
and Secretary of Agriculture Henry 
A. Wallace. Secretary Hull, in a letter 
to chairman Harrison, declared: 


“I am firmly of the opinion that this 
proposal, if adopted, would not benefit 
the corn-hog industry of this country 
even temporarily. On the contrary, it 
is directly and seriously opposed to the 
immediate, as well as the long run, in- 
terests of both our corn-hog industry 
and our meat-packing industry. 


“Adoption of the proposed taxes on 


imports of pork would definitely and 
directly handicap this government in its 
negotiations with the United Kingdom 
end lessen the likelihood of a full meas- 
ure of success in our efforts to regain 
outlets for pork and other farm prod- 
ucts in that country.” 


Wallace Against Proposal 


Secretary Wallace, summarizing his 
attitude toward the proposed excise, 
stated, “The United States government 
will get very little additional revenue 
from the taxes. The United States 
hog producers will get ‘paper’ protec- 
tion against imports. And in the process 
the prospects of increasing, or even of 
maintaining, foreign outlets for Ameri- 
can pork may be seriously jeopardized.” 

Tariff equalization fees imposed on 
some products under the Pope bill would 
have been similar to old processing 
taxes in that the act of manufacturing 
(if processing) would be subject to tax- 
ation. The levies would be imposed on 
the basic products produced, however, 
rather than upon the raw material. 

Tariff equalization fees would be im- 
posed on various grades of cotton yarn, 
synthetic fibers, wheat flours, rough 
rice, tobacco and corn meal, corn starch, 
corn oil and hominy. 


NEW SWIFT HAM PACKAGE 


Improved Premium ham has a modernized, 

colorful wrapper of parchment. Product 

name is in white on a blue oval background. 

Plaid designs on shank and butt ends of 

package are in blue and scroll work at sides 
of oval is red. 




































We can show you how to make 


TENDER HAMS 


The PRESCO PROCESS for the manufacture of Tender 
“Ready To Eat’ Hams and Callies is the result of 


our careful and painstaking research. Now, by 
using the PRESCO PROCESS with 
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You can benefit by our experience 


We will be happy to instruct all users of PRESCO PICKLING SALT and 
PRESCO PICKLE PUMPS in the employment of the PRESCO PROCESS. 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 


SUSHI 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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Handling Beef Casings 


Methods of processing beef rounds 
and bungs were described in the March 
12 and 19th issues of THE NATIONAL 
PROVISIONER. This installment of “Beef 
Casing Production” deals with middles. 


Middles 


Middles are those portions of the 
cattle intestine between the caecum or 
blind gut—known as “bung”—and the 
rectum. 

Beef middles are used for salami, 
cervelat, farmer, Goteborg, bologna, etc. 
A standard set is 57 feet. About 75 
Ibs. of bologna can be stuffed in a set. 

As the middle had previously been 
separated from the bung the first oper- 
ations are pulling the gut free from the 
ruffle and stripping or removing the 
contents. 

Stripping in this case is largely a 
matter of washing out the manure by 
placing the middle over a perforated 
pipe. The middle never is drawn be- 
tween the hands to remove manure, as 
is done with rounds, as this operation 
would loosen and waste the ruffle fat. 
In forcing out the contents, therefore, 
the workman presses the middle with 
his hands instead of stripping it. 


Fatting 


Middles are covered with a rather 
heavy coating of fat which is removed 
by hand and in a fatting machine. At 
the fatting bench the middle is hung 
from the center over a wooden peg. The 
fatter removes the skin and fat, work- 
ing from the rectum end. Any fat re- 
maining after this operation is sliced 
off with a knife or removed with 
scissors. Rectum end is cut off and 
bung gut end trimmed. 

After hand fatting the middles are 
placed in a tub of warm water until 
ready to be run through the fatting 
machine, where the last traces of fat 
are removed. This fatting machine is 
of the same type as is used for fatting 
rounds, being provided with two rice 
root brushes set % to % in. apart. The 
middles are put through this machine 
as many times as are required to re- 
move all fat. 


Turning and Sliming 


Middles are turned from the wide or 
flared end by permitting water to flow 
into the pocket formed by the inverted 
middle. After turning they are put 
through the sliming machine from two 
to four times and placed in cold water. 

Middles must be sweet, well cleaned, 
properly slimed and practically free 
from holes and scores. 
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There are three grades of middles— 
regular, wide and narrow. Regulars 
measure 2 in. or under in diameter; 
wide, 2 in. and over; narrow, 1%--in. 
and under. These gradings are most 
frequently used, but are not in ac- 
cordance with some packers’ ideas. 


Measuring 


Middles are measured in the same 
manner as rounds—by looping them 
over pegs set vertically 2% ft. apart. 
Twelve and one-half full loops produce 
a set measuring 63 to 64 ft. which will 
shrink to 57 ft. or a little more after 
cutting. Pieces less than 3 ft. long are 
discarded. Fat ends are cut off 8 to 12 
in. from end. A set must contain not 
more than 5 pieces. 

After measuring middles are salted, 
drained overnight, resalted and packed 
for shipment. 

Middles are packed as follows: Nar- 
rows, 140 sets to tierce; regulars, 110 
sets to tierce; wides, 100 sets to tierce. 


Yields 


A standard set of middles is 57 ft. 
Yield is determined by dividing number 
of sets obtained by number of cattle 
killed. As in the case of rounds, of 
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MOLD 


Mold and discoloration are 
troubles that bother every sau- 
sage maker. 

To eliminate spoilage, which 
may appear in one form or an- 
other, THE NATIONAL PRO- 
VISIONER offers its "22 Com- 
mandments for the Sausage 
Maker." 

For a reprint of these com- 
mandments send the following 
coupon with 10 cents in stamps. 


THE NATIONAL PROVISIONER: 
407 So. Dearborn St., Chicago, Ill. 


Please send me reprint on ‘‘22 Command- 
ments for the Sausage Maker.’’ 





Enclosed find a 10c stamp. 

















course, corrections must be made for 
condemnations. 

Some sewed casings are made from 
beef middles. After cleaning and cur- 
ing, the casings are stretched on flat 
wooden forms so constructed that the 
air can reach both sides of the stretched 
middle. The forms are then placed in 
a room with a temperature of about 80 
degs. in which air circulation is main- 
tained. After the casings are sufficient- 
ly dried they are. cut along one edge 
and flattened. Two pieces are then 
sewed together. 

Editor’s Note-——Methods of processing 
weasands and bladders will be described 
in the next and last installment on beef 
casing processing. 


HOW TO MAKE COTECHINO 


A sausage manufacturer wants to 
know how cotechino is made. He writes: 


Editor THE NATIONAL PROVISIONER: 


We should like to find out how cotechino, an 
Italian sausage, is manufactured. Can you give 
us this information? 


Cotechino is an Italian sausage which 
is dried for only a short time. Its keep- 
ing quality is somewhat limited and it 
must be held in a cool place. Cotechino 
is cooked by the consumer in water or 
with vegetables. 

Meat materials used in this product 
are: 


70 lbs. lean pork trimmings 
10 lbs. pork rinds 
20 lbs. back fat 


Grind meats through %-in. and then 
through Ye-in. plate. Mix materials 
thoroughly and add following seasoning 
and curing ingredients: 


3 Ibs. salt . 

3 oz. sodium nitrate 
4 oz. white pepper 
1 oz. cloves 

1 oz. cinnamon 

% oz. nutmeg 


Hold mixture for 24 hours at 38 degs. 
F. and then stuff in beef middles. These 
should be cut about 8 in. long. Tie sau- 
sage and hang in dry room or dry 
cooler. 

The cotechino is held at 50 degs. for 
48 hours; at 65 degs. for 24 hours, and 
at 52 degs. for 48 hours. It is then 
ready for sale. 

It is prepared in the home by cooking 
it in boiling water for about 90 min- 
utes. Carrots, cabbage, turnips or rice 
may be added to water if desired. The 
liquor is then used as a soup after sau- 
sage has been cooked and removed. 
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ORK 
CARING 


Covers EVERY DEPARTMENT 
of the Pork Packing Plant! 


CONTENTS 
|-Hog Buying X1-Curing Pork Meats 
Il-Hog Killing Xtl-Soaking and Smoking 
I!l-Handling Fancy Meats Meats 


IV-Chilling and Refrigeration  XIIl-Packing Fancy Meats 


V-Pork Cutting XIV-Sausage and Cooked 
Vi-Pork Trimming Meats 
Vil-Hog Cutting Tests XV-Rendering Inedible 


Vill-Making and Converting Products 

Pork Cuts XVi-Labor and Cost 
IX-Lard Manufacture Distribution 
X-Provision Trading Rules XVII-Merchandising 


Send 





Helps you LEARN more! 


Helps you EARN more! 
Helps you 
MAKE MORE PROFIT! 


It's the man who “knows the answers’ 
that is the valuable man in the meat pack- 
ing plant. He’s an asset to the company 
because he knows how to save money as 
well as make it. And knowing the answers 
to the problems that come up in everyday 
operation helps him to progress and grab 
the better positions. 


PORK PACKING shows the correct pro- 
cedure and best tested operations neces- 
sary to the successful packer of today. All 
important factors relating directly to all 
departments are thoroughly described, 
discussed and illustrated. 


PORK PACKING has the answer to every 
question on pork packing. Get it! Read 
its 360 pages crammed full of valuable, 
essential information and increase the ef- 
ficiency of yourself and your company. 
Order your copy today! Covers every de- 
partment of the Pork Packing Plant! 


PRICE 56> POSTPAID 


FOREIGN: U. S. FUNDS 


Order Now! 





your order today! 
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CORN STORAGE URGED 


Corn producers and livestock feeders 
have been advised by Secretary of Agri- 
culture Henry A. Wallace to initiate 
the ever-normal granary program for 
corn by storing a much larger percent- 
age of the corn on their farms than they 
have in previous years. He pointed out 
that loans are available to aid 1937 
AAA codperators in carrying larger 
stocks of corn. 

“In my opinion,” he stated recently, 
“it will be a good thing for farmers 
who specialize in raising and feeding 
livestock to insure an adequate supply 
of feed at a reasonable price by having 
an extra crib of corn stored on their 
farms. While last year’s weather was 
unusually favorable for corn produc- 
tion, no one can with certainty tell 
whether or not this year’s weather will 
be equally favorable, and with this 
abundant supply on hand we should 
not take this chance. 

“It seems to me that the livestock 
industry should be insured against vi- 
olent swings in production caused by 
equally violent swings in the volume 
of corn and feed grain production by 
building up an adequate reserve supply 
to take care of shortages that might 
arise from poor weather. 

“It is my sincere wish that corn farm- 
ers fulfill their obligation to consum- 
ers by storing on their farms an abun- 
dant supply of feed crops as an insur- 
ance to their customers in the towns 
and cities that any future crop short- 
age caused by adverse weather condi- 
tions will not be reflected in unreason- 
ably high prices for livestock and live- 
stock products.” 


EFFECT OF TAX ON CHAINS 


The Patman bill with its graduated 
federal tax on chain stores would be 
confiscatory, would prevent salary in- 
creases and would cause unemployment, 
according to a study of the measure just 
completed by the trade department of 
the Chicago Association of Commerce. 

The bill provides for a tax ranging 
from $50 per store for chains with 9 
to 15 units, to $1,000 a store for chains 
having more than 500 units. If chains 
operated in more than one state, the 
tax would be multiplied by the number 
of states. 

The study cited a firm which did over 
$400,000,000 worth of business in 1937, 
earning $19,000,000, of which the Pat- 
man bill, if enacted, would have taken 
$17,500,000, making impossible 1937 
wage increases totaling 23 per cent. 


NEW PHILADELPHIA PLANT 


Plans for construction of a packing 
plant have been made by Philadelphia 
Smoked Meats, Inc., a new company 
headed by Abraham Rabinowitz. Asso- 
ciated with him in his new venture are 
his two sons, William and Irving, who 
have been actively engaged in the meat 
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business for many years and are well 
known in the trade. 


Plant will be centrally located in the 
heart of the wholesale meat district on 
Delaware ave., near Market st., and 
overlooking the Delaware River. The 
site is an historic landmark on which 
formerly stood the home and workshop 
of that unique personality in American 
history—Stephen Girard. 

Building will be of reinforced con- 
crete and brick and will have a floor 
area of over 50,000 sq. ft. It will em- 
body the latest developments in curing, 
smoking, refrigeration, air conditioning 
and the handling of raw materials and 
finished products. Plant was designed 
by Morris Fruchtbaum, Philadelphia, 
packinghouse architect and engineer. 


TRADE PACT HEARINGS 


Tariff concessions on foreign vege- 
table oils, whale oil and leather were 
opposed this week by witnesses at hear- 
ings on the proposed trade agreement 
with the United Kingdom. 

The committee on reciprocity infor- 
mation heard a plea by Merrill A. Wat- 
son, executive vice-president, Tanners’ 
Council of America, for maintenance 
of present duties on leathers, as well as 
for reductions in British tariffs. He 
declared that present rates on imported 
leathers are relatively low and their 
maintenance is essential in view of 
higher domestic costs. Largely because 
of preferential British duties in im- 
perial agreements, it was testified, ex- 
ports of leather from the United States 
to Britain have declined while U. S. 
imports of British leather have in- 
creased. 

Lower duties on vegetable oils were 
attacked by a number of witnesses. 
They testified that increased imports 
of practically any kind of oil or fat 
would compete with domestic products. 


DRILLED ARTIFICIAL CASINGS 


Development of drilled casings for 
smoked hams, picnics and meat loaves 
was announced recently by the Visking 
Corporation. A saving of 1 to 2 in. of 
casing for each piece of product, quick 
and complete drainage of hams and 
picnics, faster stuffing and elimination 
of the need for skewers are among the 
advantages claimed for this type of arti- 
ficial container. 

The casings are drilled in order to 
avoid splitting. Two or four holes are 
drilled about 2% in. from the end of the 
container. 

Such casings are tied off before 
stuffing with the holes inside the tie. 
Air escapes through the holes when 
product is stuffed into the casing which 
makes it easier for the operator to stuff 
well into the end. Hams or picnics may 
be hung with holes downward during 
smoking or heating for complete drain- 
age without use of skewers. 





AVENIZED 
PAPERS 


Cut waste and increase 
profits by improving 
the keeping quality 

of your product 





Use Avenized Parchment, 


Glassine, Grease-Proof for— 


BUTTER-LARD 
SHORTENING 
BACON-+-HAM 


and other fatty products 


Like producers of Cremoland Butter you, 
too, can preserve the freshness and 
quality of your product longer with 
Avenized papers. For Avenized Glas- 
sine, Parchment and Grease-Proof re- 
tards oxidation—the chief cause of 
rancidity and off-flavors. 


When next ordering, specify Avenized 
paper. 


Reprints of scientific reports 
proving the value of Avenized 
Paper are available upon request 
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mid-western city was having trouble. 
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happened to his product. 














iE from the factory to the consumer 
€ 





After much investigation starting 
with its manufacture through pack- 
ing, shipping, the retailer and finally 
the consumer—he discovered the rea- 
son—deterioration due to improper 
packaging. 

Then a frenzied search for a new 
container started. After many pack- 
aging consultations were held without 
solving his difficulty, Continental was 
called in to assist. 

Needless to say there would be no 
point to this story if we had not solved 
his problem. But this is typical of 
what occurs daily. Sometimes it may 


be only a simple matter such as a 
new type of closure or a newly devel- 
oped container which has remedied 
the situation. 

Then, more serious, the product it- 
self might require laboratory research 
to control some phase of its composi- 
tion after shipping. 

No matter what your difficulty or 
problem, Continental is prepared to 
offer any manufacturer a complete 
service which includes research, devel- 
opment, packaging design, and mar- 
keting. It will pay you to investigate 
Continental first. 


CONTINENTAL CAN COMPANY 


NEW YORK 
MONTREAL 


CHICAGO 


SAN FRANCISCO 
TORONTO 
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THE CANNING PROCESS 


(Continued from page 9.) 


internal pressure is reduced and less ex- 
ternal pressure is required to prevent 
buckling. Rate of cooling depends on 
factors previously outlined. Of these 
the product involved is very important. 


Determining Cooling Times 


Products which cool by convection 
lose heat more rapidly than those which 
are cooled by conduction. Rate of cool- 
ing and rate of loss of internal pres- 
sure varies with product. With meat 
products, formulae, canning methods, 
processing temperatures and type of re- 
torts employed, vary at different meat 
canning establishments. Consequently, 
a schedule for the reduction of external 
pressure on cans (retort pressure) 
during pressure cooling must be estab- 
lished for each product at each plant. 

Schedules for cooling under pressure 
are usually determined by trial and 
error. Buckling indicates too rapid re- 
duction of external pressure, and exces- 
sive paneling, and that retort pressure 
could be reduced more rapidly. Data 
obtained in heat penetration studies on 
processing and cooling of canned meats 
are frequently of assistance in deter- 
mining pressure cooling schedules. 
More recently, experimental retorts 
equipped with glass windows have been 
used to observe cans during pressure 
cooling. With such retorts, effect of 
various cooling procedures can be clear- 
ly observed and efficient pressure cool- 
ing schedules established. 


(To be continued next week.) 


SPRING LAMB CROP LARGE 


A record crop of California lambs is 
expected this spring as a result of 
favorable weather conditions and good 
range feed. This early crop has already 
started moving to market, the first 
shipment being received on the Los 
Angeles yards last week. It will con- 
tinue through April and May. Quality 
of the crop is said to be unusually good. 

In its spring outlook report the 
Bureau of Agricultural Economics 
points out that the supply of lambs 
for market from April through June 
will be larger but the average price 
will be lower. Consumer demand for 
meat and lower prices for wool and 
pelts are important price factors. 

Total slaughter supplies of sheep and 
lambs during the late spring of 1938 
may be no larger than during the 
spring of 1937, the Bureau stated. The 
increase of about 15 per cent in the 
early lamb crop of 1938 in the more 
important states may be about offset 
by smaller marketings of grass-fat 
yearlings from Texas. Last spring 
Texas marketed record numbers of 
these grass-fat yearling lambs. 


Watch Classified page for good men. 
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CANNED MEAT PRODUCTION 


Canned meat and meat foods pro- 
duced under federal inspection during 
February, 1938, totaled 56,108,670 lbs., 
as follows: 


Sausage 


Soup ... 
All other .. 





Production in each month of the fiscal 
year to date was: 


Ibs. 
ee 
ORIED. 5.0006 vv 00:00 600000900004600000600EE 
COMES, TEED oo 0606s ctegeveesiveseucetd 60,085,337 
FODCGRTY cccccocccccessccscescecesecves 56,108,670 


In February, 1937, canned meat and 
meat foods produced totaled 48,907,406 
Ibs. 


FEBRUARY SAUSAGE OUTPUT 


Sausage production under federal in- 
spection during February, 1938, totaled 
52,112,898 lbs., divided into the follow- 
ing classifications: 


Ibs. 
DUO cccancccteceseccccecccccccocseces 9,625,313 
Smoked and/or cooked...............+.-36,064,530 
To be dried or semi-dried............... 6,423,055 
Total ..ccccccccccccccccccsvecccecccecs clay lineee 


Production for each month of the 
1938 packer year to date was: 





Ibs. 
Movember, IST ccccccccsccsscsceccesese 61,140,435 
DOCOMUEE oc ccccccccvcevecscscceesevese 54,976,367 
RE, GED 6900. 66460:5000060000-000neres 57,433,989 
DONE cnwebugdesnceccesceesiceceenes 52,112,898 


Low point of sausage production was 
reached in February during each of the 
past 10 years. 


SLICED BACON PRODUCTION 


Sliced bacon produced under federal 
inspection in February, 1938, totaled 
16,390,822 lbs. This was less than in 
the other months of the 1938 packer 
year but showed an increase over Feb- 
ruary, 1937. Production for the fiscal 
year to date with comparison follows: 


1937-'38, 1936-'37, 
8. lbs. 
NOVOMBOE cvcccovsccovceces 16,800,154 16,459,062 
ORION. o:0'0.0-010 ee en newes-om 17,381,833 16,580,698 
January 17,271,741 16,822,584 
February 15,023,966 





Production for each month of the 
current fiscal year has been higher than 
in the same period a year earlier. 


SAN FRANCISCO STOCK SHOW 


Packers at San Francisco will be of- 
fered some unusually good baby beeves, 
hog and lambs the middle of April fol- 
lowing the 11 annual Junior Live Stock 
Show, to be held at South San Francisco 
Stock Yards, April 10 to 14. Entries are 
limited to animals shown by 4-H club 
boys and girls and members of the 
Future Farmers of America organiza- 
tion. The show this year will require 
more space than any preceding event, 
manager E. W. Stephens said. 
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SALESPACK IN 


Genuine Safedge Tumblers 





WITH 


APPLIED 


DESIGNS 


Discover the magic of packing in Genuine 


Safedge Tumblers. Their 
re-use value do the trick 
mediately 


smartness and 
Sales jump im- 
Ideal for chipped beef 
wich spreads, bacon, mayonnaise, Canadian 


sand- 


bacon and many other products 
sales now. Get in touch with 
Owens-lilinois Glass Company, Toledo, Ohio 


OWEN S - 
ILLINOIS 
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Speed up 
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BAKER SYSTEM CONDITIONED AIR 


CUTS COSTS FOR THIS 


%& THE THREE-WAY SAVING provided by BAKER 
System Conditioned Airis one of the important reasons 
why many meat packing companies have selected 
BAKER equipment for their new plants and for mod- 
ernizing their existing plants. These alert packers 
know that their enviable reputation for high quality 
meats will be protected and maintained with an effici- 
ent and economical BAKER System, and that cooling 
costs will be cut to the minimum. (Saving No. 1). 


PHOTOGRAPHS 
Circle — Section of machinery room in Cook Packing 
Plant, Scottsbluff, Nebr., showing Baker compressor 
units with variablecapacity control indicated byarrow. 


Below — Section of beef storage room showing Baker 
ColdStream brine spray unit installed between col- 


NEW PACKING PLANT 


Rapid, thorough chilling and proper humidity con- 
trol reduce shrinkage to a minimum (Saving No. 2) 
and eliminate spoilage, mould, slime and off color 
(Saving No. 3). The result is better-looking, better- 
tasting products that command a higher price. 

The compact BAKER equipment is automatically 
controlled. Each unit is custom built for the job. Ad- 
vanced design, precision manufacture and engineered 
installation assure trouble-free, low-cost operation. 





umns, thus occupying only unused spaces. 





ICE MACHINE CO., INC. 


1514 Evans St. Omaha, Nebraska 

BRANCH FACTORIES: FORT WORTH ® LOS ANGELES ® SEATTLE 

EASTERN SALES: NEW YORK CENTRAL SALES: CHICAGO 
Sales and Service in All Principal Cities 

AUTHORITY ON MECHANICAL COOLING FOR OVER 30 YEARS 
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Air (' onditioning 


How to Select and Purchase 
Equipment 


VISIONER from packers and sausage 

manufacturers regarding refrigera- 
tion and air conditioning reveal that, 
despite the publicity given to air con- 
ditioning during the past several years, 
there is much misunderstanding as to 
what it is and how conditions most 
suitable for product are secured and 
maintained in chill rooms, coolers and 
processing departments. 

The most prevalent misconception of 
air conditioning is that securing proper 
conditions of temperature humidity and 
air movement is solely a matter of 
equipment. “What kind of equipment 
should I use in my smoked meat hang- 
ing room to prevent shrink and loss of 
color in products?” is a question typical 
of many asked. 


[ vsoxen to THE NATIONAL PRO- 


There must be mechanical equipment 
to produce refrigeration, maintain uni- 
form temperature in all portions of a 
room and hold a relative humidity most 
satisfactory for product preservation. 
Purchase of suitable equipment is im- 
portant, therefore, but the best of equip- 
ment may fail to give the desired re- 
sults if it is not properly selected and 
operated, 


Unit Coolers Popular 


Nor is there any one kind or type of 
refrigerating equipment that must be 
used. The unit cooler is invariably 
selected because of its simple construc- 


tion and the ease with which its opera- 
tion is controlled automatically, but its 
use is not compulsory. Wherever fans 
and coils can be applied to a refrigera- 
ting job proper conditions of tempera- 
ture, humidity and air movement most 
suitable for product can be secured and 
maintained. 

During the early days of the unit 
cooler unsuccessful installations were 
about as numerous as successful ones. 
The trouble was that these machines 
frequently were purchased without 
much knowledge of their capabilities 
and limitations and with little or no re- 
gard for the conditions existing and to 
be maintained. 

In probably not one case in 100 of 
unsatisfactory unit cooler operation 
was the equipment at fault. Today, 
without any fundamental change in de- 
sign or construction from early models, 
probably not one unit cooler in 100 in- 
stallations planned by air conditioning 
or refrigerating engineers is unsatis- 
factory. 


Planning the System 


Packers and sausage manufacturers 
planning air conditioning in coolers and 
processing rooms as a part of 1938 re- 
habilitation programs need to keep in 
mind only one thing to secure satis- 
factory installations. This is that en- 
gineering is the most important factor 
in obtaining and maintaining proper 
conditions of temperature, humidity and 
air movement—even more important 
than equipment. Suitable equipment 
for air conditioning every department 
of the packinghouse is available. The 
problem is one of adapting and operat- 
ing this equipment to give the exact re- 
sults desired. 

Planning an air conditioning system 
to give specific results is not a difficult 
task for the trained and experienced 
air conditioning or refrigerating en- 
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gineer. But it is beyond the capabilities 
of most packers and should not be at- 
tempted by them. This cannot be too 


strongly emphasized. Every packer 
should place his air conditioning prob- 
lems in the hands of someone with the 
training and experience to solve them 
satisfactorily. 


Purchasing Equipment 


There are two ways in’ which the 
packer may satisfactorily purchase air 
conditioning equipment— 

1.—He can have a survey made by an 
engineer of the location in which the 
equipment will be used, submit to the 
manufacturer the conditions existing 
and place the order for equipment to 
maintain desired conditions of tempera- 
ture, humidity and air movement, or 

2.—He can put up to the manufac- 
turer the entire problem of providing 
suitable equipment for any cooler or 
processing room. The manufacturer 
will then send his engineer to the plant 
to secure all information required to 
plan the installation and from the data 
obtained he will build or adapt his 
equipment for the particular require- 
ments. 

Under the first method the packer ac- 
cepts some responsibility for successful 
results by supplying the data on which 
the installation is planned. When the 
manufacturer undertakes the job of 
compiling data and planning an in- 
stallation, the packer’s responsibility is 
limited to payment after the equipment 
has been installed, tested and found to 
meet all specifications of design, con- 
struction and operation. 


Manufacturer's Responsibility 


Most packers purchase their air con- 
ditioning equipment under the second 
plan. Most manufacturers of equip- 
ment also prefer to accept full respon- 
sibility for any installation—that is, to 
survey the conditions existing as well 
as provide the equipment. They have 
in their employ sales engineers trained 
in planning air conditioning installa- 
tions, and they feel chances for errors 
are reduced to a minimum when these 
experienced men are on the job. 

The packer’s problem of securing 
satisfactory air conditioning systems, 
therefore, is a simple one. Chances of 


INDEPENDENT OF WEATHER 


Air conditioning makes production of dry 
sausage independent of weather conditions 
and economically feasible in even the 
smaller meat packing and sausage manu- 
facturing plants. Here, as in all other de- 
partments, the equipment must be designed 
and operated to meet particular conditions. 





errors in the collection of basic engineer- 
ing data and selection of equipment 
are reduced to a minimum, and the 
packer accepts the system only after it 
has demonstrated its ability to function 
properly. 


REFRIGERATION NOTES 


Beef chill room and coolers of Wil- 
liam F. Steiff, North Baltimore, O., have 
been remodeled and new refrigeration 
plant installed. 

Island Pickle Co., Eaton Rapids, 
Mich., is installing 420 cold storage 
lockers for farmers. 

Herbert Goodman is remodeling build- 
ing into cold storage locker plant at 
Mondamin, Ia. 

M. H. Schendel plans to install re- 
frigerated locker plant at Mountain 
Lake, Minn. 

Federal Cold Storage Co., Columbus, 
O., is starting an expansion program 
which includes installation of locker 
plants at six points. The company has 
completed a unit at Columbus and an- 
other at Marion is nearly finished. 

Andy Keistler and Son, Bellevue, O., 
has remodeled chill room and cooler, in- 
stalled air conditioning and new re- 
frigeration plant. 

Hayter-Foster Cold Storage Co., 
Anthony, Kan., is erecting a 510-locker 
storage plant. 


Roy Little has installed a 200-locker 
storage unit at Upper Sandusky, O. 


FINANCIAL NOTES 


Safeway Stores, Inc., and subsidiaries 
for 1937 report net profit of $3,078,047, 
or $2.62 a common share, against $4,- 
157,252, or $4.03 a share in 1936. 

United States Cold Storage Corp. had 
consolidated net income of $187,454 dur- 
ing 1937, compared with a loss of $21,- 
189 in 1986. Net for 1937 was equal to 
$10.22 a share on preferred and 79 cents 
a share on common. The company re- 
ported a decline in receipts during the 
1937 fourth quarter, which was at- 
tributed to decreased livestock receipts 
and other factors. Receipts of all com- 
modities during 1937 totaled 425,080,127 
Ibs. compared with 393,526,295 lbs. in 
1936 and a 5-year average (including 
1937) of 350,783,187 lbs. The com- 
pany’s gross income in 1937 was $2,- 
058,821 and operating expenses 
amounted to $1,426,444. Current 
assets on December 31 were $1,933,704 
and current liabilities $713,114. 


CHAIN STORE SALES 


Daily average sales of chain grocery 
stores for February were about 4 per 





cent below the dollar volume for Feb- 
ruary, 1937, when they were higher than 
for any month since June, 1931, accord- 
ing to the U. S. Department of Com- 
merce. Sales showed little change from 
January to February whereas there is 
usually an increase of about 3% per 


cent at this season of the year. The 
department’s index of chain sales is 
based on total dollar sales figures fur- 
nished by a group of 10 large chain or- 
ganizations doing about 75 per cent 
of the total grocery chain store busi- 
ness. 


Sales of Safeway Stores, Inc., for the 
first eight weeks of 1938 totaled $53,- 
987,505 compared with $53,771,431 in 
the corresponding period last year. 
Sales in the four weeks ended February 
19 amounted to $27,255,980, a decrease 
of .9 per cent from volume of $27,510,- 
237 in the like 1937 period. 


PACKERS ARE MODERNIZING 


Standard Packing Co. has applied to 
Prince Georges county commissioners, 
Maryland, for permission to erect an 
abattoir near Muirkirk, Md. 

City of Moultrie, Ga., is beginning 
construction of an abattoir following 
approval of plans by the state veterinary 
service. The structure will be erected 
with a concrete foundation and floors 
and walls will be of corrugated metal. 





Here’s one thing 
they DO agree on 


TOTHE ENGINEER, Yorkco special- 
ized oils for refrigerating equipment 
mean ...clean evaporators, unscored 
cylinder walls, sweet-running bear- 
ings...no burn-outs! In short, he finds 
Yorkco Oils are assurance not only 
against the sweat and toil of break- 
downs, but also against production 
losses due to service interruptions. 
TO THE PURCHASING AGENT, 
the continuous safety that Yorkco oils 
bring to costly compressors, con- 
densers, etc. is well worth the few ex- 
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YORKCO OILS 







tra pennies per quart that these spe- 
cialized oils cost. He well realizes 
what happens to power bills and pro- 
duction costs when non-condensable 
gases are present in the refrigerating 
system. 


USED BY 17,500 PLANTS 


Because of their safety factor, Yorkco 
Specialized Oils are “standard 


OIL AND ALL OTHER ACCESSORIES 
IN STOCK AT YOUR ELBOW 


Atall 70 York Headquarters Branch- 
es there are stocks of Oil,Corkboard, 
Valves and Fittings,Relief Valves, Cal- 
cium, Cork pipe covering, Cold Stor- 
age Doors—everything you need. 
Look in the classified section of your 
phone book for the York branch 
nearest you. Take advantage of this 
coupon offer, too. York Ice Machin- 
ery Corporation, York, Pennsylvania. 
Headquarters Branches Throughout 
the World. 








purchase’”’ by thousands of the 
world’s largest users of re- 
frigerating equipment. 


4/ 


Pe. 


CONDITIONING 


as 


ee 
YORK ICE MACHINERY CORPORATION, YORK, PENNSYLVANIA 


Please send me 1. Special Booklet on Oil. 2. New Accessories 
Catalog. 
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CENTRIFUGAL PUMP 


A new vertical, close-coupled, motor- 
driven centrifugal pump for general 
service in deep or shallow wells has 
been announced by Fairbanks, Morse 
& Co. The pump was designed, it is 
said, to meet a need for a small 
diameter, low-capacity pump with low 
initial and operating costs. It is claimed 








FOR DEEP OR SHALLOW WELLS 


Designed for pumping under high or low 
pressure at 6 to 60 gallons per minute. 


to be ideal for economically pumping 
water under either high or low pres- 
sure at 6 to 60 gallons per minute, 
Because of compact construction, 
only a small space is needed for instal- 
lation, an important feature where 
floor space is limited. The pump re- 
quires little attention, and no lubrica- 
tion is necessary. There are no me- 
chanical moving parts below ground. 


Units for shallow well service con- 


sist of combined motor, pump and base, 
into the bottom of which is screwed a 
single suction pipe extending below the 
water level. This is satisfactory for 
water lifts of 15 to 20 ft. Pumps for 
deep well—20 to 200 ft. deep—are 
equipped with an ejector and venturi 
in one of two drop pipes extending from 
the pump down into the well. 

This deep-well pump operates on the 
accepted principle of the centrifugal 
pump, with the ejector added to lift 
water from depths beyond that from 
which a centrifugal pump alone will 
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lift it. By allowing a predetermined 
amount of water from the pump dis- 
charge to bypass down one of the drop 
pipes in the well and back up through 
the ejector into the venturi, a vacuum 
is created above the ejector nozzle, 
drawing well water into the suction 
chamber. The high velocity of the 
water through the venturi, and the mix- 
ing of the two streams of water, lifts 
the well water to within reach of the 
pump suction. Positive water lift is 
insured. 


AUTOMATIC LUBRICATION 


Attention to spring shackles on 
Freuhauf trailers is now required only 
every 10,000 miles, it is claimed, due to 
the use as standard equipment on these 
bearings of a new type of automatic 
lubricating cup. 


This device provides continuous lubri- 
cation to bearings as required up to 
1,000 lbs. per sq. in., the oil being fed 
in exact proportion to the amount of 
use the bearing gets. Because of the 
high pressure available, greasing is 
positive in winter as well as in summer. 
Each trailer is equipped with eight of 
these lubricators, one on each spring 
shackle bearing. 

The lubricator reacts to the impact of 
road shocks, so that any blow sufficient 





AUTOMATIC LUBRICATOR 


Device installed to lubricate spring shackle 

bearings. It reacts to the impact of road 

shocks, forcing lubrication onto the bear- 
ing as it is needed. 


to break down the film of oil on the 
shackle bearing also must force new 
oil from the cup to the bearing surface. 
Vibration of trailer in traveling over 
normal highway surfaces is sufficient to 
assure constant lubrication. The lubri- 


cator cannot leak or drip oil when the 
trailer stands still. 


It is said the lubricator operates most 
efficiently and economically with ex- 
treme pressure lubricants, which are 
more satisfactory than generally-used 
greases which must be used with 
ordinary lubricating systems. 


TWO-PLANE CONVEYOR CHAIN 


A new conveyor chain, known as the 
Universal, capable of operating in two 
planes and well suited for handling 
bottles, jars and cans through filling 





NEW IDEA IN CONVEYORS 


Showing extreme flexibility of Universal 
carrier chain, permitting two-plane bends 
around sprocket wheels. 


and capping operations has been placed 
on the market by Link-Belt Co. 


Important chain features follow: 

1. Permits sprocket engagement in 
two planes, and 

2.—Is accurately made of finished 
steel to operate over cut-tooth sprocket 
wheels, resulting in a smooth conveyor 
movement. 

The two-plane travel feature makes 
it practical to use this chain in rec- 
tangular, circular, semi-circular or ir- 
regular paths, and employ but one long 
conveyor, if desired, instead of several 
transfer conveyors with individual driv- 
ing mechanism. 

Construction provides for a continu- 
ous unbroken carrying surface of equal 
width, whether the chain is moving in 
a straight line or turning around a 
sprocket wheel. It permits the use of a 
continuous chain in a conveyor sys- 
tem, using only one driving mechanism. 


Watch classified page for bargains. 
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ARD futures at Chicago ranged lower 
4 during the past week with easiness 
in the hog, grain and cotton oil markets, 
speculative liquidation and persistent 
hedging by packers, but prices were 
steady on Thursday and the market had 
a firm undertone. 


Transactions in lard were rather 
light on Thursday. Prices were un- 
changed from the previous day at the 
close. Early strength in hog prices 
brought in further packer withdrawal 
of hedges and a stronger cotton oil mar- 
ket attracted speculative buying later 
in the session. Liquidating longs were 
credited with most of the selling. 


Commission house trade was on both 
sides of the market during the week. 
There was some selling of lard against 
cotton oil purchases in closing spreads, 
as well as purchases of lard futures 
against sales of cotton oil. May lard 
sagged close to its low point for the 
season. The open interest showed little 
change, totaling slightly under 61,000,- 
000 lbs. 


Part of the pressure on the market 
was due to fairly large hog receipts and 
the unsteady hog market. Much of the 
weakness, however, was due to the fact 
that traders shared the business uncer- 
tainty. 


War Tension Eased 


There was a noticeable easing of the 
war tension. Some of those who bought 
on the possibility of complications 
abroad showed a tendency to liquidate. 
This, with reports of a modest cash 
trade and warmer weather, operated 
against values. 


Packinghouse interests reported a 
fair demand for lard from England but 
little or no demand from the Continent. 
Seaboard clearances during the week 
were on a fair scale. 


Domestic cash lard and meat trade 
was fairly good. Reports indicate that 
lard may now be accumulating less 
rapidly. 

The hog run last week was slightly 
larger than for the preceding week but 
well under a year ago. Hog receipts 
last week totaled 253,100 head compared 
with 233,700 head the previous week 
and 300,600 the same week a year ago. 


Average price of hogs at Chicago at 
the outset of the week was $9.10 com- 
pared with $9.35 the previous week, 
$10.25 a year ago, $10.50 two years ago 
and $8.90 three years ago. Top hogs 
at Chicago on Thursday were $9.55 
against $9.75 last week. 

Average weight of hogs received at 
Chicago last week was 252 lbs. com- 
pared with 250 lbs. the previous week, 
246 lbs. a year ago and 246 lbs. two 
years ago. 


Week Ending March 26, 1938 


The corn-hog ratio for the week ended 
March 12 was 16.5 against 16.1 the 
previous week and 8.8 last year. 

The U. S. Department of Agricul- 
ture said in its monthly review that 
for the remainder of the current hog 
marketing year hog supplies will be 
considerably larger than a year earlier. 
Larger marketings will be offset to a 
considerable extent by smaller storage 
stocks. Consumer demand will be less 
favorable. 


PORK.—Demand was fair at New 
York and the market was steady. Mess 
was quoted at $28.37% per barrel and 
family at $29.50 per barrel. 


LARD.—Demand was fair but the 
market was unsteady at New York. 
Prime western was quoted at 9.35@ 
9.45¢c; middle western, 9.35@9.45c; 
New York City in tierces, 8% @9c and 
tubs, 94% @9c; refined continent, 9%c; 
South America, 94¢c; Brazil kegs, 9%c, 
and shortening in carlots, 10%c, 
smaller lots, 10%c. 

At Chicago, regular lard in round 
lots was quoted at 24%c under May; 
loose lard, 60c under May, and leaf 
lard, 624%c under May. 


(See page 37 for later markets.) 
BEEF.—Demand was fair at New 


York with the market steady. Family 
was quoted at $27.00 per barrel. 


MEAT INSPECTED IN JANUARY 


Meat and meat food products pre- 
pared under federal inspection during 
February, 1938: 


Feb., 1938, 
lbs. 

Meat placed in cure: 

BOOE once cecctesccndees ca seetescreee 8,273,907 

BPO c.cbae cccscscdneeeantcsenéeecses 163,058,353 
Smoked and/or dried meat: 

DOOR aonb resteaxays babe peaneepesevet 3,853,777 

ee See ee ee reer es ee 91,479,530 
ee ee eee ee or ee 16,390,822 
Sausage: 

oe 9,625,313 

Smoked and/or cooked............+++ 36,064,530 

Dried or semi-dried............0.++05 6,423,055 
Meat loaves, head cheese, chili con carne, 

Jellied products, CC. ..ccecpescccccece 6,679,673 
Cooked meat: 

NE vcu orn eh-cyenetecbanenes sh dares 962,170 

POE Nias onbanndatheaceeess <ss540i94 10,261,473 
Canned meat and meat products: 

ND sos ceacawee ornes ensakscbyeeneee 6,146,956 

DUE cickaceesée tess tindsxdensen seen 10,068,201 

DORI o0ia2evestekees aus tendiompe 2,905,735 

BN p.néwcttcne cues secxtetrestvees 30,921,119 

Bg OO Tr ee ye rT 6,066,659 
Lard: 

ND ode ote vides ste ti aes 665% 80,222,158 

DD dcidiesides%as90wb.ea Barwoevaes 48,293,981 
Ne ne ere Se 10,579,957 
RIND CRTIOW 5 inios hve tciescusccccess 6,055,690 
Compound containing animal fat....... 40,660,893 
Oleomargarine containing animal fat... 4,674,343 


po RTTITIST CTE 1,183,799 


PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from At- 
lantic and Gulf ports: 








Week Week Nov. 1, 

ended ended 1937 to 

Mar. 19, Mar. 20, Mar. 19, 

1938. 1937. 1938. 
PORK. 

To bbls. bbls. bbls. 
ee TED ccievese “saver, ~ wees 40 
re Be. vacade 59 

Total wccccccccssvecees 10 99 
BACON AND HAM. 
; M lbs. MlIbs. M Ibs. 
United Kingdom ......... 4,766 8,618 74,433 
CEE Sncatecvisevcces eonees veers 1,884 
WOR BRENOS ccsccccccoes 14 2 445 
i 0s Sa EE cheeses ‘seeee <eean 48 
ra eee 56 
DOE cccvecscivetavsce 4,780 3,620 76,866 
LARD. 
M Ibs. M Ibs. M Ibs. 
United Kingdom ........ 3,130 1,340 61,635 
Ree 24 seksi ,690 
Sth. and Ctl. America.... 26 40 1,247 
West Indies ..... bereees 134 227 4,236 
(2. FS See 132 11 
ee ONE iccccecve.s0eee. dete 84 
BOE sis csvewseess ces 3,315 1,739 71,903 
TOTAL EXPORTS BY PORTS. 
Bacon and 

Pork, Ham, Lard, 
From bbls. M lbs. M Ibs. 
SE UN, t stiesacesaoad% 10 416 441 
DOE cnkentseedcorcsene seene 65 19 
i SE oc ecsnsccess: «0ans oneae 220 
A Se 2,667 1,562 
; TERETE ree 1,633 1,073 
ye. OT ee 10 4,780 3,315 
Previous week 25 4,707 3,154 
2 weeks ago... 10 4,831 3,032 
COP. WEEE Bee cccccevcsec c2aes 3,620 1,739 

SUMMARY NOV. 1, 1937 TO MAR. 19, 1938. 
1937-1938. 1936-1937. 
Pork, M Ibs. ....csssscovvvees 20 43 
Bacon and Ham, M Ibs....... 76,865 62,798 
LOPE, BE WS. wccccccsccecoeves 71,903 41,954 


LESS LARD TO PUERTO RICO 


Shipments of American pork and 
lard to Puerto Rico declined sharply 
during January as a result of a five 
weeks’ longshoremen’s strike, but esti- 
mates indicate that February shipments 
were larger than in the same 1937 
month. Pork and lard shipments in 
January, according to the Puerto Rican 
Trade Council, totaled only 1,570,000 
lbs. with a value of $192,000, against 
3,600,000 lbs. and $510,000 in 1937. 

Stocks of many meat items were ex- 
hausted during the strike although the 
supply of lard and some canned meats 
lasted through the period. Sales of lard 
and cured meats to the Island are ex- 
pected to reach high levels in March 
as distributors replenish stocks. 


WANT A GOOD MAN? 


For good experienced men try the 
“Classified” page of THE NATIONAL 
PROVISIONER. 
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PRAGUE POWDER and Artery Pumping 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


The desirable method for making better hams that suit the public taste! 


Away back in 1924 you will remem- 
ber that The Griffith Laboratories in- 
troduced Prague Salt and advised its 
use. Skeptics thought that it couldn't 
work—but it did! 


it 
at 
1 A few years later we began advocat- 
i" AFILL BOILED CURING POLE full ing the artery method of curing. And 
DRIED TOA MICROSCOPICALCRYSIAL fury : : 
® in 1936 and 1937 artery pumping ac- 
Mm §©6tually arrived and is now considered 
standard practice by leading pack- 


7 
1.88 8 8 ee 
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genuine pumping pickle that makes 
positive contact in the capillaries and 
helps produce a tender, mild ham 
that is demanded by the housewife. 
For a ‘Ready to Eat’’ Ham, smoke at 
high temperature. 

Prague Powder Pickle is “‘fastcuring”’ 
and “tenderizing’’ in its action. 
Prague Powder, developed by GRIF- 
FITH now turns over inventories many 


times in comparison with other 
methods! 


ers. The reasonableness and value 
of artery pumping is today conceded. 
“PRAGUE POWDER PICKLE” is the 


The “BIG BOY PUMP” is Ideal 


The BIG BOY is built for speed and capacity. 
PRAGUE POWDER PICKLE and the BIG BOY 
PUMP have helped hundreds of small packers to 2 
better profits. They can help you, too! 


THE GRIFFITH LABORATORIES 


1415-31 West 37th St., Chicago, Illinois 


Eastern Factory and Office: 35 Eighth St., Passaic, N. J. 
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Canadian Factory and Offices: 1 Industrial St., Leaside, Toronto, 12, 
Ontario, Canada 











Adelmann Ham Boilers 
are made of Cast Alu- 
minum, Tinned Steel, 
Monel Metal and Nirosta 
(Stainless) Steel. 10 
styles, 77 sizes. 








Ham Boiler Washer. 
Thorough — speedy — 
easy washing. Cleans 
any size or shape quick- 
ly and economically. 



















All ‘‘STAR’’ 
Performers for the 
HAM BOILING 
and SAUSAGE 
Departments 


ADELMANN 
“The Kind Your Ham Makers Prefer’”’ 


Luxury Loaf Containers, fa- 
mous for fine meat loaves, 
used with Viskings to produce 
Blood and Tongue Sausage, 
Head Cheese, Pressed Corned 
Beef, etc. 5 sizes. 


This Prest-Rite Mold permits 
use of a casing. Adaptable for 
Liver Cheese, Head Cheese, 
Tongue and Ham Bologna, 
etc. 2 sizes. 







HAM BO I LER CORPORAT I ON Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 S. MICHIGAN AVE. 
Canadian Representative: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto, Ont. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
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Hog Cut-Out Results 


UTTING losses continued heavy but 

were less than those of a week ago. 
Hog costs were less but product values 
were not strong in spite of small sup- 
plies and the generally good position 
of available stocks. Packers will find it 
necessary to get considerably higher 
prices for product if hog values con- 
tinue at present levels. 

Top for the week at Chicago was 
$9.55, paid on the closing day for an 
unusual load averaging 220 lbs. Low 
top of $9.35 was made on the second 
day of the period. Good and choice 
hogs weighing 170 to 240 lbs. bulked at 
$9.25 to $9.45; good heavy kinds, weigh- 
ing 250 to 280 lbs. sold at $9.05 to $9.35 
and heavy butchers weighing up to 350 
Ibs. ranged at $8.85 to $9.15. 


During the first four days of the 
week receipts at eleven large markets 
totaled 175,000 hogs, 4,000 more than 
a week ago, 3,000 less than a year ago 
and 25,000 less than in the same period 
two years ago. Small hog receipts, lim- 
ited storage stocks and good quality of 
meat all indicate higher price trends. 
Improvement in employment and gen- 
eral business conditions would furnish 
a much needed stimulant for the trade. 

The test on this page is worked out 
on the basis of live hog and green 
product prices. Small volume and high 


material losses to be covered in future 
product appreciation. 


U. K. PORK IMPORT QUOTA 


Share of the United States in the 
British cured pork import quota for the 
first four months of 1938 is 15,642,000 
lbs., compared with 15,864,000 lbs. for 
January-April, 1937. The British Board 
of Trade recently increased the total 
quota for all foreign countries by 1,- 
120,000 Ibs., and the American alloca- 
tion by 99,000 lbs., but the total Ameri- 
can allocation is still below 1937. 


The frozen pork import quota allotted 
to the United States for the first six 
months of 1938 is 10,752,336 lbs., and 
is considerably in excess of allocations 
of 17,429,296 lbs. for corresponding 
periods in 1935 and 1987. The alloca- 
tion to the United States for 1936 was 
utilized only in small part and the bal- 
ance was reallocated to Argentina. 


FEBRUARY MEAT REVIEW 


Wholesale prices cf pork at Chicago 
were 9 to 38 per cent lower than the 
peaks prevailing last September, and 
wholesale prices of the better grades of 
beef were from 88 to 42 per cent below 


year and prices rose less, the decline 
was less because of lower peak. 


With the exception of the better 
grades of vealers, prices of most classes 
and grades of livestock advanced dur- 
ing February. Hog prices advanced 
from 4 to 12 per cent, depending upon 
weight, and prices of better grades of 
cattle increased from 5 to 10 per cent; 
lamb prices increased about 7 per cent. 
Prices of meat also rose somewhat but 
were still below levels of last fall. The 
greatest increases occurred in pork 
loins. 

There was an improved demand for 
hams in the United Kingdom. The de- 
mand for bacon was rather weak, with 
sales slow. Sales of lard were good in 
February but prices were somewhat 
under parity with the quotations in 
domestic market. There was little im- 
provement in demand for American 
products on the Continent. Some lard 
business was done with Czechoslovakia. 


1937 LARD MOVEMENT 


Estimated production and consump- 
tion from federally inspected slaughter 
during 1937 compared: 


1937. 1936. 1935. 


Production, M Ibs....... 787,493 992,169 662,060 
Storage beginning of year, 
BE DBs carcscesseneeses 145,809 52,718 118,107 


overhead again contribute materially to peak levels, according to a review of  mxports (refined and’ ”"” oa eens: eee 
heavy cutting losses. Packers will find the situation issued March 1 by the In- inure ee 112,168 97,359 
it advantageous to keep a close check stitute of American Meat Packers. In BTS xc nev kee ensss "+ -742,681 786,910 630,090 
on all cut-out values as there will be areas where there was no drought last P,carite consumption, = sigs a2 





HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SpRVICE, cutting 
percentages taken from actual tests in Chicago plants.) 


















































Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live er per cwt. live er per cwt. live per per ewt. 
wt. tb. alive wt. tb. alive wt. Ib. alive 

180-220 Ibs. 220-260 lbs. 260-300 lbs. 

ME TN oss Sco: cian aie ecwie ware 14.00 16.1 $ 2.25 13.70 15.6 $ 2.14 13.40 15.1 $2.02 
i oe ere 5.70 12.0 68 5.40 11.6 -63 5.10 11.5 .59 
SN IE 60 ous a SSS W aed ees 4.00 17.0 68 4.00 17.0 .68 4.00 17.0 68 
BM. CHOSE) 6c 5 os cecccecvens 9.80 19.8 1.94 9.50 18.3 1.74 9.00 17.3 1.56 
BR WE Re aig. dais on oeiee ieee’ 11.00 15.4 1.69 9.70 13.6 1.31 8.10 12.9 40 
EL BBG «Ub biesi0:0: 5-9 6:34) bias es cee oxen ae 2.00 10.2 -20 9.90 9.9 .98 
a reer eo 9 tor 1.00 6.1 .06 3.00 6.3 19 5.30 7.0 oT 
PUNO MRE TONER ona ssc se cceswe 2.50 7.0 18 3.00 7.0 21 3.30 7.0 23 
MT SNE sis. cGiiigsiior co dhe owie'nslosta 2.10 yt | 16 2.20 7.7 17 2.10 x fe | 16 
P.O, SORE, Whe So ice 12.80 8.0 1.02 11.00 8.0 .88 10.20 8.0 .82 
Se PCE OE PE 1.60 12.1 19 1.60 12.1 19 1.50 12.1 18 
WEED. vaicwicare ad ccvoecatee 3.00 9.5 -29 2.80 9.5 oT 2.70 9.5 26 
Feet, tails, neckbones........... 2.00 eelee .08 2.00 wislets .08 2.00 eeee .08 
SE NE Is ois oh 50,05esce one eee ee 32 pavers 82 es 32 
TOTAL YIELD AND VALUE...69.50 $ 9.54 70.50 $ 9.01 71.50 $ 8.65 

Cost of hogs per cwt.......... $ 9.32 $ 9.22 $ 9.02 

Condemnation loss............. 04 04 04 

Handling & overhead.......... 74 66 61 
TOTAL COST PER CWT ALIVE $10.10 $ 9.92 $ 9.67 
yoig? Sg 0 1 See 9.54 9.01 8.65 

ee ee ee 56 91 1.02 

A OEE Meg co ciciceraseces 1.14 2.18 2.86 
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B & D Combination Rump Bone 
Saw and Carcass Splitter 


Here’s a saw that will split the entire carcass in a single 
operation, thus saving valuable time and eliminating all 
loss from imperfect cleaving. 

Besides giving a better, cleaner cut, the B & D Carcass 
Splitter reduces operating costs. 

Shipper carcasses electrically split, yield smoothly 

split loins, ribs and chucks. Cutter and canner 
carcasses bone out to better advantage and show a 
higher yield of prime cuts. 


Write for complete details. 


BEST « DONOVAN 


Electrical Cost-cutting Machines 
332 S. Michigan Ave. Chicago, Illinois 














MEAT COVERINGS * 


ALL KINDS @ ALL SIZES e GUARANTEED FIT 
Pork, Beef, Lamb, Veal, Hams, Franks, Bacon 


RIGHT PRICES/ 


We have been manufacturing meat coverings for so 
long that our name has become known in every state of the 
Union as headquarters for this merchandise. | 

If you have not used our Stockinette you have missed | 
something. Give us an opportunity to prove this to you. 


We know we can give you what you need. 


WYNANTSKILL MANUFACTURING CO. 


TROY, NEW YORK 
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MEAT IMPORTS AT NEW YORK 
For week ended March 18, 1938: 









Point of Amount 
origin. Commodity. lbs. 
Azgeotina—O anned corned beef............ 90,000 

wth, Be PORE BERG. cc ccccccccsces 24,300 
Austria—Cooked ham in tins.............. 15,729 
—Tinned cooked luncheon meat 360 
—Tinned spiced ham......... < 1,080 
Brazil—Canned corned beef................ 18,000 
CPOE, Cuca bitevtscucesoe cesses 2,225 
Canada—Pork sausage ..........ee.eeeeeee 490 
meri. hinds benn dha enieaibee 5,190 
—Fresh chilled pork cuts... ; 
—Fresh chilled beef livers.. A 
Denmark—Tinned liverpaste .............. 
Estonia—Cooked ham (tinned)............. 
France—Tinned liverpaste ..............-. 
Germany—Cooked ham in tins............. 128 
—Dry salt pork bellies............ 250 
—Smoked sausage ...............- 3,233 
Holland—Cooked ham in tins.............. 23,983 
SE ME iaecccccbaeteeeeecse 1,022 
—Smoked sausage ............+--:- 3,843 
—Tinned cooked pork loins......... 19,490 
Hungary—Cooked ham in tins............. 24,222 
Irish Free State—Smoked bacon ........... 4,115 
—Smoked ham ............. 179 
—Smoked pork middles..... 8,597 
Lithuania—Fresh frozen pork cuts.......... 25,037 
Paraguay—Canned corned beef............. 22,500 
Poland—Cooked ham in tins............... 407,257 
Rumania—Cooked ham in tins............. 5,017 


CURED PORK PRICES 


Prices at Chicago, February, 1938, re- 
ported by U. S. Dept. of Agriculture: 


Feb Jan., Feb., 
1938. 1938. 1937. 

Hams, smoked, reg. No. 1— 
| = Peer 24.25 24.388 23.60 
10-12 Ibs. 
12-14 lbs. av 





14-16 Ibs. 21.38 28.94 
Hams, smoked, reg. No. 2— 

a EE 22.50 23.31 21.84 
EE I WE cos teccvcnccowe 22.00 22.88 21.78 
Be He DN one .ac- tre sae nee 20.50 21.00 21.78 
Won Pennine sener 20.00 20.50 22.40 

Hams, smoked, skinned, No. 1— 

fe Sa eee 20.38 21.00 24.81 

pg eee 19.25 19.62 24.03 
Hams, smoked, skinned, No. 2— 

oo) J err 18.88 19.62 22.97 

ree 17.88 18.75 21.69 
Bacon, smoked, No. 1, dry cure— 

es Gl. she neers vecan 7.388 27.69 27.59 

8-10 Ibs. a ee 26.38 27.59 
Bacon, smoked, No. 1, 8S. P. cure— 

gS Sere 24.12 24.381 23.38 

PEs WO ORs cnc ntccseccsen 22.25 22.51 22.34 
Picnics, smoked— 

Seer 15.38 16.38 15.90 
Backs, dry salt— 

EEE TOR, De vce sisccecseus 8.56 9.12 12.62 
Lard: 

Refined, H. W. tubs........ 10.06 10.06 13.30 
ne ee ns gs, METER 10.31 10.25 13.75 
Refined, 1 lb. cartons....... 10.31 10.31 13.56 


TENNESSEE HOG PROMOTION 


Memphis, Tenn., was the third larg- 
est feeder pig market in the United 
States during 1937 and much promo- 
tion work is being done in that area to 
stimulate hog production. The second 
annual pig show and sale for 4-H club 
members and Future Farmers of Amer- 
ica will be held at the Memphis stock 
yards on April 16. Entries have been 
made from three states and exhibits 
will fall into two weight classes—those 
weighing 210 lbs. and under and those 
weighing 210 lbs. and over. The Mem- 
phis Packing Co. will give silver tro- 
phies to each exhibitor producing the 
best pig, any weight, hogs being judged 
on condition and quality. 


Week Ending March 26, 1938 








FUTURE PRICES 


SATURDAY, MARCH 19, 1938. 











Open. High. Low. Close. 
LARD— 
eee ° =“ 8.6744ax 
May ... 8.70 8.85 8.70 8.82%b 
July ... 8.95 9.00 8.95 9.00b 
Sept. ... serie 9.22% 9.17% 9.22% 
Oct. ... 9.20 9.22% 9.2 9.22%4b 
Jan. : ee eee 9.35ax 
CLEAR BELLIES— 
BOE iédan ese ro dee 11.382%ax 
Me ace «0s nlEF: iGo 11.60ax 
MONDAY, MARCH 21, 1938, 
LARD— 
ns ase cae iat ae 8.65ax 
MARY oc 8.80 5 8.75b 
July ... 8 8.97% 8.9T7%b 
Sept. ... 9. 9.20 Bt 9.20ax 
i) Se one soe 9.20ax 
TOR, 20. cee wes eee 9.30ax 
CLEAR BELLIES— 
_ fee coe eee 11.25ax 
July ...11.50 “24 ae 11.50 
TUESDAY, MARCH 22, 1938. 
LARD— 
| ee Pye — 8.60b 
May ... 8.72% 8.72% 8.65 8.67% 
July ... 8.92% 8.9214 8.87% 8.87% 
Sept. ... 9.10 9.12% 9.07% 9.10ax 
Gee, ic a 9.12% 9.10 9.10b 
Jan. ‘ es she: 9.25ax 
CLEAR BELLIES- 
May ...11.05 a see 11.05 
July ...11.37% 11.37% 11.35 11.35ax 
WEDNESDAY, MARCH 23, 1938. 
LARD— 
| Se oe . 8.574ax 
May ...8.6 8.62% 8.55 8.60b 
July ... 8.8 8.85 8.80 8.821%4b 
Sept. ... 9.07% 9.00 9.05b 
Oct. ape asi 9.07%b 
pS eee eee _ 9.20ax 
CLEAR BELLIES— 
May ...11.00 om eae 11.00ax 
July ...11.30 ose cee 11.30 
THURSDAY, MARCH 24, 1938, 
LARD— 
ae és wha 8.5714ax 
May . 8.60 8.65 8.60 8.60b 
July ... 8.87% 8.87% 8.82% 8.82 
Sept. ... 9.07% 9.0716 9.05 9.05ax 
Oe. ake ies ine 9.07%b 
GOR. cee s cee eos 9.20n 
CLEAR BELLIES— 
nee ap ae 11.00b 
SUG vse. tne ete “on 11.30n 
FRIDAY, MARCH 25, 1938. 
LARD— 
Dass teives 26256 66,4400 8.50ax 
May ... 8.60 8.65 8.55-57% 
July ... 8.85-82%, 8.87% 8.80 8.80ax 
Sept. ... 9.05 9.07% 9.¢ 9.00b 
Oe ass SO. eeenen  —S0eeen 9.05 
pS re ee 9.15ax 
CLEAR BELLIES— 
DE w46 wedane , ‘elites j§ se0ere 11.00ax 
Sn wcu cecnes | Seenen  “ewesies 11.30n 





Key: ax, asked; b, bid; n, nominal; —, split. 


DECEMBER LARD MOVEMENT 


Estimated production and consump- 
tion of lard from federally inspected 
slaughter during December, 1937, com- 


pared: 
Dec., Nov., Dec. 


1937. 1937. 1936. 
Production, M Ibs........ 111,706 85,468 118,420 
Storage, Septening of 
month, BE TRB... c.csccee 33,966 39,477 108,765 
Storage, end - month, 
Be BR hi vsn vicnsceereves 53,693 33,966 145,809 


Exports (refined and 
neutral), M Ibs........ 22,295 18,467 9,473 


Apparent consumption, 
lbs 


REE eS a ee 69,684 72,512 71,903 
~— hata consumption, 
ovvesesseuereresees 54 56 56 





CASH PRICES 


Based on actual carlot trading Thursday, 
March 24, 1938. 


REGULAR HAMS. 


Green. °8.P. 
a vettnen ese 18% 19% 
BSE scccnceccndececeesows 18% 18% 
TREE: coccnvccendserevesses 17 17% 
BEE ccvcvcccevcccscseeees 16% 16% 
10-16 range covgieeeeeene 17 ° 


BOILING HAMS. 








Green. *S.P. 
DED castnvsssavectencacee 15% 
18-2 15% 
20-22 15% 
16-20 rang ‘ 15% 
16-22 range. ccctesnklewennah - 15% 
SKINNED HAMS. 
Green. *S.P 
BOGS 6 ccc ccccceneceseveee 19 18% 
BIPER” dnc 000ssamasmeeenadse 18% 17 
DEED ceueiaewsoevensteeses 17% 16 
ives evereuewsvobenes 16% 16 
BOD cwcccscepecsecceseces 16% 16 
BORD ccccccccceccceccenccs 15% 15% 
NS 9 secs anu pee obeend ne . 1 15% 
BEE nicks :tadese sheweces 14% 15% 
SE avd ananwcccneiteeue 14% 14% 
Be BOS Wie vcvcewcvace * 14% 14% 
PICNICS 
Green. *S.P. 
ob Pee ee 12 12% 
OPW sakes kehawecnnnaenne 1% 11% 
SID ccccccevecevcccvesess 11% 11 
BED osk:cnd secu sehe meant 11% 11 
TPES. Sviteinie cues veces nven ee 11% 11% 
Short shank 4c over. 
BELLIES. 
(Square cut seedless.) 
Green. *D.C. 
17% 18% 
17 17% 
15% 16% 
144% 15 
13% 14 
12% 13% 





*Quotations represent No. 1 new cure. 


D. 8, BELLIES. 





Extra short clears.......... 35-45 10%n 








Extra short ribs.. 


Regular plates . - 8 8 @ 8% 
Clear plates .. 4- 6 ™% 
Jowl butts ....... 8 
Green square jowls. . 9% 
Green rough jowls.......... 8 
LARD. 

Prime SteGm, COM... ccccccccccssscce eevee 8.60n 
i ke  reerrer reer 7.974on 
WOURNRL, TE TNR sic ccc vccicccecseences 10.00n 
Serre eet 8.00n 





Jan., Jan., 

1938. 1937. 
Cattle, No. ....... erebekeees 4,462 22,680 
GRIVSR, Be nccccccccccesves 3,808 5,571 
I 60500 cdseeceinons . 13 10,878 
BOER, TGs ccrcvcsuvovoccess 83 81 
ONE, Ts. occvccccsccccsss . -227,800 43,800 
BACOM, IWS. .ccccccccsccccces ,400 257,800 
POPE, WOR, ceccvcscccvccecees 446,900 1,580,900 
Mutton rs lamb, Ibs........ “ste. iii newer 
Canned meat, Ibs........... ° 44 4h 
BE, BE. 0 os 8 cerecssscercéo. covcve aveeses 
Ter COMNPOUNE, TRE. .cccsecs cesses §  cvacce ° 





Piqua 





The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 
We invite your inquiries 


The French Oil Mill 
Machinery Company 

















Can you produce 2% FAT meat scraps? 
We'll gladly tell you how. Write! 


E. W. McCULLOUGH 


3924 N. New Jersey St., 


Indianapolis, Indiana 














Ohio 





SMITH, BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
3ONo. LaSALLE ST. 


CHICAGO, ILLINOIS. 


BB ce ear REXNE neous re ll 
THE MEAT PACKING INDUSTRY 








MEAT CAMPAIGN 


(Continued from page 11.) 


effectively publicized and advertised 
meat at every opportunity. Dining car 
menus, station posters, time tables, leaf- 
lets, special slips, all call attention to 
the excellent quality meat obtainable 
at moderate prices. The sincere pledge 
of cooperation extended by J. J. Pelley, 
president of the Association of Ameri- 
can Railways, and numerous high offi- 
cials of leading railroads, has been car- 
ried out almost to a man. 


The Institute wrote to 43 of the lead- 
ing railroad companies of the country 
pointing out the background of the cam- 
paign, and asked for their cooperation. 
All 43 pledged that cooperation and 
have been promoting the use of meat 
at all possible times. 


Newspapers Cooperate 


Over 3,000 individual newspaper 
stories were published by the press of 
the United States. Editorials, cartoons, 
pictures, news stories, institutional ad- 
vertising and other material were cir- 
culated to a combined buying force of 
over 120,000,000 meat eaters. The press 
—that same press which had so vigor- 
ously informed the housewives of the 
country not so many months ago that 
meat prices were high—began to pub- 
licize the desirability of adding more 
meat to the menu. Through the news- 
papers’ very helpful cooperation, con- 
sumers were learning new reasons for 
visiting the meat dealer more fre- 
quently. 

Another effective medium used to 
arouse interest in meat is the radio. 
Over 1,000 individual radio talks, ex- 
clusive of the radio campaign sponsored 
by the National Live Stock and Meat 
Board, spread the gospel of meat. Dis- 
trict chairmen, meat packers, home eco- 
nomics specialists, live stock producers, 
agriculture college faculty members, 
editors and many others broadcast far 
and wide the news that now is a good 
time to buy meat. 

From Florida to Washington and 
from Maine to Southern California the 
news has spread. The demand for meat 
is increasing as the various cooperating 
agencies urge its greater use. Even the 
executives of the various local govern- 


Page 32 


ments have done their bit to promote 
its popularity. In addition to the many 
mayors who have attended and spoken 
to groups at local mass meetings, nine 
governors have issued “Eat More Meat” 
proclamations. Meat definitely is 
“back,” and its popularity undoubtedly 
will increase as the months roll by. 


YIELDS OF PORK CUTS 


Do you know what any cut of pork 
should yield, based on various live and 
dressed weights? Tables give you this 
information instantly in chapter 5 of 
“PoRK PACKING,” The National Pro- 
visioner’s pork plant handbook. 





FEBRUARY FRESH MEAT PRICES 


NEW YORK 


Wholesale fresh meat prices for Feb- 
ruary, 1938, with comparisons: 





BEEF. 
Feb., Jan., Feb., 
1938. 1938. 1937. 
Steer— 

Choice, 400-500 Ibs.?....... $13. = $14.08 ..... 
500-600 Ibs. ..........05 13 14.34 $18.98 
600-700 Ibs. ......20-0es 1431 14.70 18.19 
700-800 Ibs. ........506- 14.31 14.86 17.79 

Good, 400-500 Ibs.* 12.96 12.79 ..... 
500-600 1 12.96 12.96 15.98 
600-700 Ibs 13.24 13.29 15.80 
700-800 Ibs. ...... 13.24 18.52 15.74 

—- 400-600 Ibs 12.02 11.64 13.41 

700 Ibs. ....... 12.18 11.94 ' 








enna 400: 600 Ibs.? 11.30 11.10 12.02 
Cow—All wts.— 
| no erccvececcccccccees ceess 6 seecs wees 
dbbeROeeCseéeeeeseses 11.34 11.22 12.08 
Sedtur SCRE CSE CECeReEKe 10.52 10.45 10.82 
COMMER ccccccccccccvcces 10.02 9.85 9.58 
VEAL CARCASSES.*® 
Veal—All wts.— 
Dp ccccecvtensseasens 18.40 18.29 16.42 
GOOD cocvceccccesceseceeve 16.86 16.46 14.69 
MOET ccccccccecccccccce 14.95 14.48 12.96 
COMMON ccccccccccccccces 13.05 12.85 11.42 
Calf—All wts.— 
WED scecancvesyecanccey anda lake enabe 
Good .... 18.38 
Medium . 12.15 
Common 1.20 
Lamb— 
Choice, 38 haves down 17.62 16.78 
45 lbs 16.60 16.05 
15.45 15.14 
16.62 15.98 
15.52 15.2 
14.40 14.45 
15.35 14.85 
14.2: 14.12 
9.85 


19.28 20.50 
16.02 18.89 
- . 9 15.50 18.61 
SD BE Bec cvcceecccss 15.86 14.45 17.49 
16-22 Ibe. AV... .ccecce 14.39 13.36 eee 
Shoulders, N. Y. style 
skinned, 8-12 Ibs. av...... 14.70 14.28 16.39 
RRO, Ge MO BE cccccccce conse cccee vesce 
Butts, — style, 
eeecocecece 16.58 15.84 19.12 
goaceribea, halt ee 2.84 138.18 14. 


owe range in 1937: 300-500 Ibs. 
ght range in 1937: 500-600 lbs. at New York 


and Philadelphia: 300-600 Ibs. Chicago. 





CHICAGO 


Wholesale fresh meat prices for Feb- 
ruary, 1938, with comparisons: 





BEEF. 
Feb., Jan., Feb., 
1938, 1938. 1937. 
Steer— 

Choice, 400-500 Ibs.?....... +. = 2 $13.85 $17.04 
See TB, ccccccccccse 14.01 17.04 
GE TEe BB. cc cccccccess iho 14.69 16.75 
| arr 14.04 15.01 16.75 

Good, 400- 500 Ibs.?........ 12.40 12.64 4.80 
500-600 Bb. o6ecccsecices 12.40 12.64 14.80 
GOB-TE0 TDG. ccccccccccce 2.80 13.28 14.50 
700-8 B. coccccccccce 12.80 13.44 14.50 

Medium, 400-600 Ibs.?..... 11.55 11.66 12.29 
600-7 Mh. ancessowes 6's 1.94 12.30 12.25 

Common, 400-600 Ibs...... 10.92 11.08 .80 

Cow—All wts.— 
NEED occ ccicceccreorsnee genase Gases Geen 
Cdr ecdcecsccceceseene 11.08 11.48 11.10 
NE 605 0cdenineeesans 10.52 10.82 10.05 
CIGD: ce cccscctecscocsovs 10.02 10.20 9.00 
VEAL CARCASSES.*® 
Veal—All wts.— 

Choice 15.81 14.72 

700d .... 14.70 13.72 

Medium 13.30 12.56 

Common 11.40 10.96 

Calf—All wts.— 

GNSS eccccccsccccssccccs seces canse cece 

DED av-vciedsd60esenceesese veuwe "Ae 

MeGiUM ..ccccccccccccccce eccce SEE 

GOMOD oc cccccseccccccess coves 10.90 = ..o0e 

LAMB AND MUTTON. 
Lamb— 

Choice, > Ibs. down...... 14.80 16.45 15.50 
ee I. scccccocsocsce 14.2 16.02 15.00 
46-55 - CEnecewecenece 13.65 15.15 13.99 

Good, 38 lbs. down........ 13.80 15.45 14.50 
89-45 = seceecescocese 13.20 15.02 14.05 
GETS TRG. ccccccccccccce 12.55 14.15 12.90 

Medium, ail WER? wcccecee 12.82 14.55 13.22 

Common, all wts.......... 12.32 13.61 12.40 


16.80 18.45 
15.45 18.81 
14.78 18.11 
13.91 17.39 
13.10 16.60 

Shoulders, N. Y. style, 
skinned, 8-12 Ibs. av...... 13.10 12.91 15.10 
Picnics, 6-8 Ibs. av.... ‘acne wheee. \énaee 

— — style, 

eateneneeee 14.45 18.12 
apaneaibe, ‘halt sheet 11.86 13.56 





*Skin on at New York and Chicago. 
*Average of 38 lbs. down and 39-45 Ibs. in 1937. 
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TALLOWS. anv. 


_ WEEKLY MARKET REVIEW. 





TALLOW.—Following a small vol- 
ume of trading in extra tallow at New 
York at 55c, delivered, around 1,000,- 
000 to 1,500,000 lbs. was reported to 
have changed hands at 5%c, delivered, 
a decline of %c and a new low for the 
present downturn. Consumers backed 
away from the market and producers 
were forced to lower their ideas to move 
supplies. Moreover, reports in the trade 
indicated that some producers may be 
inclined to sell ahead of their make, 
disliking the present position of the 
market and commodities in general. 


The market displayed an unsteady 
undertone, even on the decline. Reports 
indicated that soapers were experienc- 
ing a steady demand for their finished 
product. 


There was little activity in foreign 
tallows. South American No. 1 was 
quoted at 43,@4%4c; No. 2, 4% @4%e, 
and edible, 4%@4%c, all cif. New 
York. 


Edible tallow at New York was off 
% to 4c on the week and was quoted 
at 6%@6%c. Special was quoted at 
5¢ nominal. 

Tallow futures at New York were 
easier with July trading from 5.75 to 
5.70. 


At Liverpool, Argentine beef tallow 
was unchanged on the week at 20s 6d 
Australian good mixed was unchanged 
at 19s 9d. There was no London tallow 
auction this week. 


Tallow trade at Chicago was rather 
slow during past week with some large 
producers inactive. Prime sold last 
weekend at 5%c, Cincinnati, and spe- 
cial 53gc Chicago and Cincinnati. Round 
lot prime sold Monday at 5%c, Cincin- 
nati, May shipment. One large buyer 
interested only in May while large pro- 
ducers well sold up. Special sold at 
5%c, Cincinnati, and No. 3 at 4%c, 
Chicago. Trade at midweek was mostly 
in outside product; large consumer re- 
duced bids to 5%c, Chicago and Cin- 
cinnati, for prime and 5%c for special 
Round lot edible sold Thursday on 
private terms, River point. Special sold 
5%c, River point. Chicago quotations, 
loose basis, on Thursday were: 


Pe SIT i. c.0sckeetewcbecesewonese 5%@ 6 

SY MN visitas o50 ss deueeeudesénes @ 5% 
ED -6.sia's wcdaoeedaddsaweaebes 54%@ 5% 
RG GUE vc ccccugeweeweweteseeabs @ 5% 
Bh. te Onh06sbdubacees tadeeswacsees 4% @ 4% 


STEARINE.—The market was quiet 
but a shade easier at New York with the 
last business in oleo at 7c, delivered. 

At Chicago the market was lower 
at 642 @6%c. 

OLEO OIL.—The market was stead- 
ier at New York and unchanged to %c 
higher on the week. The lower grades 
were firmer due to better demand. Ex- 
tra was quoted at 8%@9c; prime, 83% @ 
85éc, and lower grades, 8@8%c. 


Week Ending March 26, 1938 


At Chicago, the market was un- 

changed with extra at 84%@8%Xc. 
(See page 37 for later markets.) 

LARD OIL.—The market was routine 
at New York and about unchanged. No. 
1 was quoted at 9c; No. 2, 8%c; extra, 
10c; extra No. 1, 9%c; extra winter 
strained, 10%c; prime edible, 12%c, 
and inedible, 10%c. 

NEATSFOOT OIL.—Demand was 
moderate with the market steady and 
unchanged at New York. Cold test was 
quoted at 16%4c; extra, 9%c; extra No. 
1, 9c; pure, 12%c, and prime, 10%c. 

GREASES. — Increased offerings 
from producers, a lower trend in tallow 
and other commodities, and consumer’s 
disposition to back away from offerings 
resulted in further declines in greases. 
There was a fair volume of trade in 
yellow and house at 4%c, New York, 
but buyers were lacking for later of- 
ferings at 4%c. Competing oils were 
unsteady and there was a tendency to 
look upon the situation as a “buyers 
market.” The decline might have gone 
deeper if producers had not been in- 
clined to go slowly pending develop- 
ments. 


At New York, yellow and house was 
quoted at 4%c; brown, 4%c, and choice 
white, 6c nominal. 


Trading in greases was somewhat 
dull at Chicago during the past week 
and prices were easier. Round lot white 
grease sold last weekend at 5%c, Chi- 
cago and brown wanted at 4%c, April- 
May delivery. Large consumer reduced 
bid to 4c, Cincinnati, for brown grease, 
May delivery. Car good drum yellow 
grease reported sold at 4%sc; several 
tanks brown sold at 4c, Cincinnati, and 
two tanks yellow at 45c, Chicago. Cou- 
ple tanks yellow sold outside on private 
terms on Thursday. Buyers talking 
5%c, Chicago, for white grease and 
55éc bid Midwest point. Chicago quo- 
tations, loose basis, on Thursday were: 


Choice white @rease.....ccccccccccccccs @ 5% 
BRING GHNES cs cvecvcccccvccesssscsos @ 5% 
B-WRILC GUGRSS occ ccccccccccncseccoves 4%@ 5 
Yellow grease, 10-15 f.f.a..........+50+ 4%@ 4% 
Yellow grease, 15-20 f.f.a.........se00- @ 4% 
Oe GE 6. bccn c he eneeewsseieeeds @4 


MORE TAX-FREE WHALE OIL 


An 11,500-ton cargo of whale oil was 
landed last week at Norfolk and Staten 
Island after the Treasury Department 
had ruled that the oil is “domestic whale 
oil” and not subject to any tax or duty. 
The oil was produced aboard the S. S. 
Ulysses, a vessel of American registry, 
and brought to the United States by 
tanker. A. M. Loomis, secretary of the 
Association of Producers of Domestic 
Inedible Fats, protested tax-free entry 
for the whale oil. 





BY-PRODUCTS MARKETS 


Chicago, March 24, 1938. 


By-products markets very quiet with 
prices weak. 


Blood. 
Blood market dull, price nominal. 
Unit 
Ammonia, 
Unground cccccccccccccccccccsccoccese By @2.85 


Digester Feed Tankage Materials. 


Market quiet and easy with second 
quality 6 to 10% ammonia product 
weak at $2.00@2.25 & 10c. 


Unground, 10 to 12% ammonia... .$ @2.75 & 10¢ 
U on 6 to 10%, choice 

MONT cccccscceccvccscceteese S25 & 10¢ 
Liquid atick seveeeecesenceeesets 2.00 


Packinghouse Feeds. 


Prices nominal on a quiet market. 
Carlots, 
Per ton. 


Digester tankage meat meal, 60%....$ 45.00 
Meat and bone scraps, 50%.........- 45.00 
Raw bone meal 35. 
Special steam bone meal............++ 


Bone Meals (Fertilizer Grades). 
Market quiet. Prices f.o.b. Chicago. 


Per ton. 
Steam, ground, 3 & 50........+eee00- $ 17.00 
Steam, ground, 2 & 26........sseeeee 17.00 


Fertilizer Materials. 
Market continues quiet and nominal. 


Per ton. 
High grd. oe e, ground, 
fo@ 11% . . Sessqeneted @ 2.50 & 10c 
Bone ale ungrd., low gr., 
DOP COB. cccccccvcccccccccecce S'5:60 
Hoof meal ......-cccccccevcces 3.00 


Dry Rendered Tankage. 
Crackling market quiet and easy. 


Hard pressed and expeller unground, 


ft ed. — peiecenen sige errs ; @ .55 
Soft prs or ac. grease qua 
‘ity. = $es00eees . cccccecceoves - @40.00 
sore, ‘pr. beef, ac. grease & qua 

GEY, COM oc ccccvcccccccceccecdoccees @30.00 


Gelatin and Glue Stocks. 


Prices for gluestock quoted on L.e.l. 
lots. Market largely nominal. 


Per ton 
Calf trimmings .........++eeeeercees $ 25.00 
Sinews, Pizzles ..........+seseeeeeees 18.00 
Cattle jaws, skulls and knuckles..... 18.00 
Hide trimmings .........eeeeseeesees 14.00 
Pig skin scraps and trim, per Ib., 1.c.1. 5e 


Horns, Bones and Hoofs. 


Nominal market on horns, bones and 
hoofs. 


Per ton. 
Horns, according to grade...........+ $45.00 - 00 
Cattle ROOkS ..ccccscccescovcvesccecce 25.00 
Tunk DOMES .0..csccccccccccceccccces 14.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 
Crude hog hair, summer take-off 
$35.00 per ton c.a.f. Chicago. Winter 


take-off $80 per ton, nominal. 
Coil and field dried hog hair............ 1%c@4c 
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Processed black winter, per Ib.......... 6e @uye 
Cattle switches, each®..........sesee05: 2c @2%e 


*According to count. 


TALLOW FUTURE TRADING 


Tallow transactions at New York: 
SATURDAY, MARCH 19, 1938. 
High. Low. 








5.68@5.75 


July peerueecadaranwes 

BUGUE cc ccccscccccces 5.70 nom. 
WEDNESDAY, MARCH 23, 1938. 

BEE cicdcvctccceses 5.35@5.60 





0@5.60 
0@ 





EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, March 23, 1938. 


The last sale of dried blood was at 
$3 per unit of ammonia, f.o.b. New 
York, but as stocks are starting to ac- 
cumulate, no doubt, bids would be 
accepted. 

Ground fertilizer tankage is offered 
at $2.75 and 10c, f.o.b. New York, with 
a limited amount of buying interest, 
and unground feeding tankage sold at 
$2.65 and 10c, f.o.b. local shipping 
points. 

Dry rendered tankage is lower in 
price, with most producers fairly well 
sold up. 

About 1,500 tons of unground dried 
menhaden fish scrap have been sold for 
delivery, if and when made, at $3 per 
unit of ammonia, and 10c per unit of 
B.P.L. per ton of 2,000 lbs., f.o.b. fish 
factories, Chesapeake Bay, Va., which 
price is 50c per unit under the sales 
made when the season opened last year. 


TROUBLE WITH SOFT LARD 


Some packers have trouble in hot 
weather with soft lard. “Pork Pack- 
ING,” The National Provisioner’s pork 
plant book, tells how to avoid this diffi- 
culty. Write for information. 


Page 34 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports, 
April-June shipment .............. $ @29.50 
Ammonium sulphate, double bags, per 
ee SOR OW BOR sicctseve nominal 
Blood, dried, 16% per unit........... @ 3.00 
Fish +s dried, 11% ammonia, 10% 
B. L., f.o.b. fish factory........ 3.00 & 10c 
Fish maaee, foreign, 1144% ammonia, 
10% ie, Big Wiese, Gs ewenvevuce @45.50 
April aaldeseie CS FERS ee ee @45.00 
is scrap: acidulated, 7% oem, 
2 A. P. A., f.o.b. fish factories. 2.75 & 50¢ 
oan nitrate, per net ton; bulk 
DL cowed anteanehesehesue es @27.00 
in 200-Ib. bags, April-June......... @28.30 
in 100-lb. bags, April-June......... @29.00 
a ground, 10% ammonia, 10% 
Dy We Mig MEE Kb vac deyoscqnceeentes 2:75 & 10¢ 
Tanke, unground, 10-12% ammonia, 
Sg Sy ee 2.65 & 10¢ 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
Se SR Re gs cca vane ses $ @21.50 
Bone meal, raw, 442% and 50%, in 
eet ere @27.50 
Superphosphate, bulk, f.o.b. , Balti 
more, per ton, 16% fat............ @ 9.00 
Dry Rendered Tankage. 
ey IID rai! oard'al-diareniah ara alaaralaa ae @52l%ec 
SP IEEE so: S:dro-s in Satavincosela Gaeta @55c 


FEBRUARY MARGARINE TAX 


Taxes paid on oleomargarine during 
February, 1938 and 1937, as reported 
by the Bureau of Internal Revenue: 





1938. 1937. 
WSIS COED ok cscs ccccucs $ 96,317.60 $76,225.03 
Gpeetel GANEG 2.0 06secsécces 17,003.70 13,949.42 
BOARD cecivdvecisvcvccsos $113,321.30 $90,174.45 


Quantity of product on which tax was 
paid during February, 1938, totaled 
74,490 lbs. of colored margarine and 
35,484,480 lbs. of uncolored; during the 
same month a year ago, tax was paid 
on 56,544 lbs. of colored and 28,112,700 
lbs. of uncolored margarine. 


COTTONSEED PRODUCTS 
EXPORTS AND IMPORTS 


For six months ended January 31, 
1938 and 1937: 


Exports: 1938. 1937. 
OR, CU, Baik ccccccsce 2,183,792 82,490 
Oil, refined, Ibs........... 4,030,264 901,030 
Cake and meal, tons...... 69,693 3,502 
Linters, a bales.... 153,819 129,594 

Import 
Oil, cele, sete skwuswhe *4,094 4,205,332 
OB, SeGmee, BS....6..00% *20,949,328 42'762, 546 
Cake and meal, tons...... 3,443 13,775 
ENE, EEE: vicccwcvisces 7,309 22,719 


*Amounts for February not included above are 
825 pounds refined ‘‘entered directly for consump- 
tion,’’ 2,049,343 refined, ‘‘withdrawn from ware- 
house for consumption,’’ and 20,480 refined, ‘‘en- 
tered directly into warehouse.”’ 


TAXES PAID ON OILS 


Coconut and other imported vege- 
table oils processed in the United States 
during February, 1938, paid a tax of 

2,327,107.48, according to the U. S. 
Bureau of Internal Revenue. This com- 
pares with a tax of $1,138,379.02 paid 
on the same type of products in Febru- 
ary a year ago. 


Recorp Fat Use 


Apparent disappearance of all fats, 
both domestic and imported, for all pur- 
poses, totaled approximately 9,309,000,- 
000 Ibs. in 1937, according to the U. S. 
Bureau of Agricultural Economics. 
Consumption was about 136,000,000 Ibs. 
over 1936 and a little over 500,000,000 
Ibs. above 1929, the peak year prior to 
1936. This total refers to fats and oils 
collectively as a unit, whereas, in actual 
fact, changes with respect to individual 
fats and oils were as significant as in- 
creased consumption. 

The 400,000,000-lb. increase in con- 
sumption of cottonseed oil more than 
equalled the decreased consumption of 
the total of two imported oils, coconut 
and rape seed, and of lard and other 
domestically produced edible animal 
fats. 

Apparent disappearance of fats and 
oils in 1937, 1936 and 1929 was as fol- 
lows: 


1929 1936 1937 

Million Million Million 
s Ibs. Ibs. 

Cotten C8) cccescsecvccsees 1,585 1,340 1,752 
Cocomut of8 ..ccccccccceces 657 640 493 
eee 228 315 315 
Ge BE CR iio5 cic te dckcs 13 225 183 
COMED co cccctscicenveses 137 151 166 
POG GEE csccccicicsessns 18 120 111 
Linseed Of] ...ccccssccccce 789 485 590 
All other vegetable oils.... 463 667 659 

WEE oc vccicvdcvccvccccses 2,117* 2,135*°  2,158° 

WODG cc csesccsessccccesces 1,572* 1,431* 1,330* 
BE ONG. ca seveccccceses 161 253 202 
Inedible tallow ........... 515 726 676 
Ene@ibie fat ...ccscccccue 23 20 16 
Marine animal oil......... 222 366 875 
GRORBE 2 cc cccccccssctecces 301 299 283 
WORE cccicsevesetesaces 8,801 9,173 9,309 





*Includes farm production. 


Of the 140,000,000 Ibs. of palm kernel 
oil imported in 1937, compared with 20,- 
000,000 lbs. in 1936, 12,000,000 lbs. were 
edible and 128,000,000 Ibs. inedible for 
industrial manufacture. Disappearance 
of palm kernel oil in 1937 was 100,000,- 
000 lbs. larger than in 1936, and con- 
sumption of inedible tallow and grease 
decreased about 66,000,000 lbs. 

Considerably less coconut oil was con- 
sumed during 1937 than in 1936 or 1929. 
Consumption of a number of little- 
known oils increased, however. 


ASK MARGARINE TAX REPEAL 


Pointing out that there is an annual 
shortage in the United States of over 
2,000,000,000 lbs. of table fat, the Asso- 
ciation of Southern Agricultural Work- 
ers at its 39th annual convention 
in Atlanta asked Congress to repeal 
discriminatory taxes and restrictions on 
sale and use of margarine. The asso- 
ciation’s resolution stated the Southern 
states normally produce about 1,500,- 
000,000 lbs. of cottonseed oil, have a 
growing interest in soya bean and a 
peanut oil production, and declared that 
it is unfair to discriminate against 
wholesome food products of one group 
of American farmers for the benefit of 
another group. 
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OTTONSEED oil futures at New 

York gave ground almost daily dur- 
ing the past week under liquidating 
pressure. Prices finally showed a drop 
of 40 to 55 points from the season’s best 
levels. The market was stronger on 
Thursday, however. 


Selling resulted from weakness in 
commodities and securities as lack of 
confidence in all values overspread the 
markets. The lower trend in cotton and 
lard had a particularly weakening effect 
on cotton oil. Oil, however, was also 
affected by quiet cash trade and favor- 
able new crop conditions throughout the 
South. 

The daily turnover in futures was 
large and the market ran into stop-loss 
orders at times. As premiums for oil 
over cotton and lard narrowed, there 
was selling of cotton oil by spreaders 
against purchases of both those com- 
modities. 

Trade house demand for futures was 
apparent on a scale downward but was 
less active than recently. There was 
some buying of oil futures by Southern 
mills against sales of crude and con- 
siderable profit taking by shorts. A 
fair amount of new buying developed 
on the scale downward, but most of the 
time the market was saggy. 


Crude About Steady 


There was no particular pressure of 
actual oil anywhere. Crude markets 
were relatively steady and it was esti- 
mated that 25 tanks or more of crude 
sold at Atlanta and Charlotte at Tc. 
There were further offerings at the 7c 
level in all sections. Buyers subse- 
quently were bidding 6%c. 

Consumers were still inclined to look 
on and operate on stocks on hand. This 
letup in the demand has been evident 
since the beginning of March so that 
some traders believe March consump- 
tion may run considerably under Feb- 
ruary. However, distribution in Febru- 
ary was at a very rapid pace and could 
not have been expected to continue at 
the same rate. Some in the trade esti- 
mate that March consumption may run 
from 275,000 to 300,000 bbls. compared 
with 219,000 bbls. in the same month 
last year. 

There was evidence of oil purchases 
against sales of lard in the way of un- 
doing spreads at times. This operation 
was offset by placing of new spreads 
with the oil being sold. 

There were some further rains 
throughout the South during the week. 
The moisture will not do any particu- 
lar harm. 

The May oil delivery developed rela- 
tive tightness during the week. May 
sold at 8 points over July and 6 points 
over September. Commission houses 
were buying May and selling the later 


Week Ending March 26, 1938 


months, due to fears of additional tight- 
ness before the May delivery expires. 
The tight situation in March oil futures 
might be duplicated by the May de- 
livery. The open interest in May oil 
is believed to be quite large. 

The setback in the futures market 
stopped talk of cottonseed oil imports. 
Offerings in the market appeared to 
receive very little attention from oil 
buyers. 

COCONUT OIL.—With demand for 
coconut oil slow, tallow lower, and re- 
ports of whale oil selling at compara- 
tively low prices, the market for coco- 
nut oil was unsteady at 34%c, New York. 
On the Pacific coast, prices as low as 
3%c were reported. 

SOYA BEAN OIL.—Demand was 
reported slow at New York and the 
market was weaker in line with other 
oils. Offers at 6c were untaken. 

CORN OIL.—There was no pressure 
of offerings on the New York market. 
Demand was quiet and crude was 
quoted at 7%c. Refined oil was easier 
at 9%4ce. 

PALM OIL.—Demand was rather 
quiet at New York and the market was 
barely steady. Nigre on the spot was 
nominal and for shipment was quoted 
at 3%c. Sumatra being quoted at 3%éc. 

PALM KERNEL OIL.—Trade was 
slow at New York and oil was quoted 
at 4.10 to 4.25c. 

OLIVE OIL FOOTS.—Trade was 
quiet and routine. Nearby at New 
York was quoted at 8c and forward 
shipment at 74 @7%c. 

PEANUT OIL.—Demand was re- 





SOUTHERN MARKETS 
New Orleans. 


(Special Wire to The National Provisioner.) 


New Orleans, La., March 24, 1938.— 
Cotton oil futures and crude were 
steady after moderate declines, caused 
by unsettled conditions abroad and 
weak stock market. Crude, nominal; 
6%c, Texas; 6%c, Valley; both sellers 
and buyers looking on. Trade is await- 
ing fresh demand and business upturn. 
Soapstock is a shade easier at 1%%c lb., 
New Orleans. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Texas, March 24, 1938.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipments, $22.00. Prime cottonseed oil 
6% @7Te. 


Watch Classified page for bargains 
in equipment. 


4 


ported limited at New York and the 
market was barely steady at 7%c. 
COTTONSEED OIL.—Valley and 
Southeast were quoted on Thursday at 
6%c nominal; Texas, 6%c bid at com- 
mon points, and Dallas, 6%c nominal. 
Market transactions at New York: 


Friday, March 18, 1938 








—Range— Closing 
Sales. High. Low. Bid. Asked. 
Se cs | Sate eae 820 a nom 
May . 6 822 820 820 a 822 
NOs aobre. eaeees «cease 822 a nom 
July . 41 8238 819 819 a trad 
MME? eatay  ataeter | eae 820 a nom 
Sept.. 21 826 823 823 a trad 
Cet... 4 825 823 822 a 824 
eT ne ee 
Saturday, March 19, 1938 
A. saa) Saeneo sae ee eee 
May . 238 829 820 823 a 825 
eee eee oe 
July . 138 824 820 821 a 20tr 
BOE 6. ane. eee) eee 820 a nom 
Sept.. 23 826 821 824 a trad 
Oct. . 13 826 818 820 a 823 
DS  eeelet cae, ean 820 a nom 
Monday, March 21, 1938 
BOR. 6d sks, eas ee 
May. 41 8380 822 825 a 827 
we < Swsak heeas. 5 cane 825 a nom 
July . 9 825 820 820 a trad 
Bus bank: Geese sae 820 a nom 
Sept.. 56 824 9821 822 a trad 
Ot... 8 822 820 818 a 821 
OR 6, axa. s6n. ones 820 a nom 
Tuesday, March 22, 1938 
BN ccs sams: ee 
May. 59 821 814 817 a trad 
COO. tas, “Sane (Seen 810 a nom 
July . 51 818 808 810 a trad 
B.S ced “aes. ee 810 a nom 
Sept.. 74 821 810 812 a trad 
Oct. . 13 818 805 £807 a trad 
DOGS. i. wane ¢ Ro Ges 807 a nom 
Wednesday, March 23, 1938 
May ..... 814 806 814 a trad 
July ..... 806 801 806 a trad 
Sept...... 806 802 808 a nom 
Oct. ..... 800 792 1798 a nom 
Thursday, March 24, 1938 
| re 817 a trad 
co ae Wes en 811 a 812 
oS ae ae con Sane BLS 
OG. ° erage 804 a trad 


Sales, 107 contracts. 


(See page 37 for later markets.) 


HULL OIL MARKETS 


Hull, England, March 23, 1938.—Re- 
fined oil, 21s. Egyptian crude cotton- 
seed oil, 18s. 
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_ WEEKLY MARKET REV 


Chicago 


PACKER HIDES.—The better feel- 
ing in all markets at the end of last 
week due to the easing of the political 
situation in Europe was off-set by an- 
other wave of liquidation in security 
and commodity markets this week. Hide 
futures sold off %@%c during the 
early part of the week and, following 
a recovery of %c late in the week, the 
Association was credited with selling 
about 10,000 March hides basis 7%c 
for light native cows. Earlier in the 
week one big packer sold 10,500 branded 
steers at a half-cent decline, and these 
sales constituted the entire movement 
for the week so far. 


Packers had been talking 11c for 
native steers with fall take-off included 
but market hardly quotable over 10%c 
nom. at present. Extreme light native 
steers were last sold at 9c but Associa- 
tion is credited with moving car or so 
in the late trading at 8c, although not 
yet confirmed. Butt branded steers 
quoted 10c nom. for winter take-off. 
As mentioned above, one packer sold 
5,000 Feb.-Mar. Colorados at 9c, 
2,100 Jan.-Feb. heavy Texas steers at 
10c, and 3,400 prior to Nov. light Texas 
steers at 9%c. 


Last sales of heavy native cows by 
packers were at 8%c for Jan. forward 
take-off, but trading awaited to re- 
establish market. Packers have been 
talking 9c, last trading price, for previ- 
ous to Jan. light native cows and 8%c 
for Jan. forward, with branded cows 
at %c less; however, while no con- 
firmation has been obtainable, Associa- 
tion is credited with selling 5,000 March 
light native cows at 7%c, and 3,000 
Mar. branded cows at 7c, or possibly 
7%c; Tic had been the asked price. 


The lack of tanner buying interest 
and bids leaves the market on cow 
descriptions not clearly defined. The 
Association sales were of March hides, 
the least desirable late winter take-off, 
and reported going to exchange oper- 
ators, while packers have quite a few 
better take-off late fall or earlier light 
native and branded cows to offer tan- 
ners and should secure better prices. 


Tanners have been buying hides on a 
replacement basis, dependent upon 
movement of leather, which has been 
slow. However, two large St. Louis 
shoe manufacturers were reported late 
this week to be stepping up operations 
to 75 to 80 per cent of capacity, and 
increased leather demand should follow 
if expansion becomes general. 


LATER.—One packer sold 2,600 Nov. 
branded cows at 8c. Association sale of 
1,000 Feb.-Mar. extreme light native 
steers confirmed at 8%c; no confirma- 
tion yet on reported sale of Mar. light 
nat. cows at 7%c and Mar. branded 
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cows at 7%c, although generally cred- 
ited. More Mar. heavy Northern calf 
indicated sold at 14c. Outside small 
packer hides quoted 7@7%4c; bids lack- 
ing. 

OUTSIDE SMALL PACKER 
HIDES.—Tanners have not shown 
much interest this week in outside small 
packer productions and the reported 
sale of light cows at 7%c for March 
take-off has resulted in a revision of 
buyers’ ideas to around 74@7%4ce, se- 
lected, f.o.b. nearby points, for outside 
small packer natives, brands %c less; 
offerings have until now been held 
around 8c or better. 


PACIFIC COAST.—A Los Angeles 
packer was credited with selling Jan.- 
Feb. hides early this week at 8c for 
steers and 6%c for cows, flat, f.o.b. 
shipping point, or %c down from last 
sale of similar take-off. 


FOREIGN WET SALTED HIDES. 
—The South American market was 
very active at about steady prices. One 
lot of 8,000 Anglo steers sold early to 
Japan at 70 pesos, equal to 11%¢, c.i-f. 
New York, steady basis; 5,000 Rosarios 
and 5,000 LaPlatas were also reported 
early; also 1,500 reject steers at 64 
pesos or 10%c, 5,000 Wilson steers at 
70 pesos or 11%c, 1,250 Gualeguaychu 
reject steers 66 pesos or 101%4¢c, 4,000 
Swift LaPlata and 2,000 Anglo reject 
steers 64 pesos or 105%c to the States; 
2,750 LaPlata light steers 64 pesos or 
101%4¢c; 1,500 Smithfield light steers at 
same figure; 3,000 Sansinena and 1,000 
Wilson light steers 65 pesos or 101%¢c; 
2,500 Smithfield light steers 64 pesos or 
101%4ec; 3,000 LaPlata reject light 
steers 58% pesos or 9!%¢c; 3,000 La- 
Plata and 3,000 Anglo reject cows 55 
pesos or 9%c; 1,000 Wilson standard 
steers sold to Czechoslovakia and 4,000 
more to Japan at 70 pesos or 11%éc. 
Later 4,500 Smithfield steers and 4,500 
other Argentine steers sold at 70 pesos 
or 11%c, and 7,000 light steers at 65 
pesos or 10%c. Market fairly well sold 
up. 

COUNTRY HIDES.—The country 
market has not had time so far to ad- 
just itself to the reported sale of small 
packer light cows basis 7%c but this 
price is apparently too close to the ask- 
ing price for country extremes. Good 
light average all-weights are quoted 
not over 6%c top untrimmed, and 4c 
more trimmed, selected, del’d Chicago, 
but it is doubtful if very many can be 
bought at present this basis, as holders 
at interior points seem inclined to hold 
such hides rather than move them at 
present levels. Heavy steers and cows 
nominal at about 6c, trimmed. Buff 
weights have been slow and quoted 
nominally around 6c, trimmed. Good 
trimmed extremes have been hard to 
find under 7%c but this price now ap- 


pears high in comparison with small 
packer light cows. Bulls nominal 
around 5c flat. All-weight branded 
hides 54% @5%éc flat nom. 

CALFSKINS.—One big packer late 
this week sold 12,000 Feb.-Mar. north- 
ern heavy calfskins, 9%4/15 lb., at 14c, 
and also 6,000 Detroit, Cleveland and 
Evansville March heavies at 14%c, the 
usual premium; both sales a half-cent 
down from last previous trading in 
Feb. calf. On this basis, River point 
heavies are quotable around 13c nom., 
and lights under 9% Ib. 15c nom., with 
15%ec last paid. Other packers still 
have their March calf, and car or so 
of Feb. 

Chicago city calfskins eased off a 
half-cent when two. collectors moved 
three cars of 8/10 lb. at 12%c; the 
10/15 Ib. last sold at 12c and this figure 
has been asked but usually quoted 
around 11%c nom., and buyers talking 
11@11%c. Outside cities, 8/15 Ib., 
around 11%@12c¢ nom. Straight coun- 
tries 8%@9c flat, nom. Chicago city 
light calf and deacons offered at 90c; 
buyers talking 85c. 


KIPSKINS.—Last sales of packer 
Jan. kipskins were at 11c for northern 
natives and 10c for northern over- 
weights, southerns a cent less, and 
brands at 8%c. Packers have been of- 
fering Feb. kips at same figures but 
interest has been lagging recently. 

Chicago city kipskins are offered at 
9c, with buyers’ ideas around 8%c ina 
nominal way. Outside cities 84%@9c 
nom. Straight countries around 74@ 
Tc flat. 

Packer Feb. regular slunks were 
cleaned up several weeks back at 70c. 


HORSEHIDES. — Scattered sales 
have been reported but trade slow. Good 
city renderers, with manes and tails, 
quoted $2.80@2.90, selected, f.o.b. near- 
by points; ordinary trimmed renderers 
$2.50@2.70, del’d. Chicago; mixed city 
and country lots $2.00@2.25, Chicago. 

SHEEPSKINS.—Dry pelts nominal 
around 10@10%c per Ib., del’d. Chicago, 
buyers’ ideas around inside figure. 
Shearling production will be increasing 
within the next couple weeks but offer- 
ings still light, one house being credited 
with booking to own tanning account. 
One big packer reported a car moving 
this week at 55c for No. 1’s and 40c 
for No. 2’s, with buyers’ ideas 5c less 
in other directions; No. 3’s quoted 
17% @20c nom., with some reported 
available at inside figure, but no trad- 
ing yet in quantity sufficient to establish 
price based on quality. Pickled skins 
continue dull in the local market, al- 
though sales were reported previous 
week in the East and $2.50@2.70 per 
doz.; asking prices range $2.50 up to 
$3.00 per doz. in the absence of in- 
quiries from tanner buyers. Outside 
packer wool pelts quoted in a range of 
$1.47% up to $1.60 per cwt. live lamb, 
top for best March pelts. 


New York 


PACKER HIDES. — Last trading 
prices of 10%c for Feb. native and butt 
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branded steers and 10c for Colorados 
are no longer a market criterion in 
view of sales in the West at %4c less; 
trading awaited to establish market. 
Feb. branded steers held in one direc- 
tion, and couple packers hold natives 
dating several months back. 
CALFSKINS.—Trading on a fair 
scale previous week left both collectors 
and packers in a more comfortable posi- 
tion. Collectors last sold 4-5’s at 95c, 
5-7’s at $1.15 and 7-9’s at $1.35, with 
9-12’s offered at $2.25; packers moved 
7-9’s at $1.55 and 9-12’s at $2.50. Mar- 
ket a shade easier in a nominal way. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Mar. 25, 1938, with 
comparisons: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Mar. 25. week. 1937. 
Spr. nat. strs. @10%n 10%@1in 174%@17%n 
Hvy. nat. 

eS @10%n 10%@11 @17 

at Tex. 
pabeas @10 @10% @17 
ane “butt brnd’d 

eee @10n @10% @l7 
we > Col. 

prada @ 9% @10 @16% 
Ex. ‘ight Tex. 

Ma, Vokes 7%@ 8% @ 8% @15% 
Brnd’ "a cows.. 742@ 8% @ 8% @15% 
Hvy. nat. 

COME ccccee @ 8%ax @ 8% @16 
Lt. nat. cows. 74% @ 9 @9 @16 
Nat. bulls ... @ 7T%n @ 7% @14 
Brnd’d bulls.. @ 6%n @ 6% @13 
Calfskins ....18 @15 18%@15% 26 @28 
Kips, nat. ... @llax gz bi 
Kips, ov-wt... @10ax 
Kips, brnd’d.. @ 8%ax @. 84 ex @itn 


Slunks, reg... @70 @1.40 
Slunks, hris..25 @30n 30 G35 55 @60 

Light native, butt branded and Colorado steers 
lc per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat.all-wts.. 74@ ™ T7%@8% 15%@16 

Branded ..... 6%@7™% T%@™ 14%¥@15% 

Nat. bulls ... 5%@ 6 6 @6% 12 @12% 

Brnd’d bulls. . 54%4@5% 5%@ 6 i @11% 

— +1 @ 12% 12 @13 25 @26 
8%4@ 


9%@ 9% @l7 
Siuuks, reg.. .60 Seon 60 @65n 


1.20@1.30n 
@50n 


Slunks, bris. .20 @25in 25 @3on 45 
COUNTRY HIDES. 
Hvy. steers ..6 @ $ @ 6% 124 12% 
Hvy. cows... 6 @6 @ 6% 12%@12 
=a @ Sitn @ Tax 13% @14 
— «eee T%H@ Thon @ 8ax 154@15% 
ecvccecee @ Sn 54%@ 5% 10% @10% 
Galfexins nie 8%@ 9 94%@ 9% 
é42e0es 7%@ 7%@ 8 gas 
Tint ealf ...55 @65n 55 @65n 1.35@1.50n 
Deacons .....55 @65n 55 @65n 1.35@1.50n 
Slunks, reg...25 @40 25 @40 90 @1.00n 
Slunks, hris..10 @15n 10 @l15n 15 @25n 
Horsehides ...2.00@2.90 2.10@2.95 5.00@5.90 
SHEEPSKINS. 
ee ME oc vevecceve cbncceoeds 2.65@2.85 
Sml. pkr. 
DE wiges saesaaben casmenmans 2.00@2.25 
Pkr. eartgn. 50 @55 @1.50 
Dry pelts ....10 @10%n 10 Sion 21% @22% 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of March 19, 1938, totaled 441,496 
lbs.; greases 32,800 lbs.; stearine 40,- 
800 lbs.; tallow none. 


WATCH YOUR GREASE TANK 


Does your grease tank get items 
from your offal room that should go to 
the lard tank? Give your foreman a 
copy of “PORK PACKING,” The National 
Provisioner’s pork plant book. 


Week Ending March 26, 1938 








FRIDAY'S CLOSINGS 


Provisions 


Hog products were quiet and a little 
steadier during the latter part of the 
week. There was less liquidation and 
hedging and other commodities were 
steadier. Hog run was liberal, hogs 
were easy; top at Chicago, $9.50. 


Cottonseed Oil 


Cotton oil steadier in moderate trade 
with lighter offerings and steadier al- 
lied markets. Crude quoted at 6%c bid; 
few tanks offered at 7c. It was reported 
seed sold at $29 a ton. Fresh cash oil 
and shortening demand quiet. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
May 8.15@8.14 sales; July 8.07@8.06 
sales; Sept. 8.09@8.07 sales; Oct. 8.02@ 
8.01 sales. Sales 84 lots. Tone steady. 


Tallow 
Extra tallow quoted at 5%c Ib., f.o.b. 


Stearine 


Stearine, 7c lb., delivered. 


Friday's Lard Markets 


New York, March 25, 1938.—Prices 
are for export. Lard, prime Western, 
$9.25@9.35; middle Western, $9.15@ 
9.25; city, 85c; refined Continent, 
9%4c; South American, 9%c; Brazil 
kegs, 9%c; shortening, 10%4c in carlots. 


BRITISH PROVISION MARKETS 


Liverpool, March 24, 1988.—General 
provision market quiet and unchanged; 
fair demand for hams and lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 89s; ham, long cut, exhausted; 
Liverpool shoulders, square, unquoted; 
picnics, unquoted; short backs, un- 
quoted; bellies, English, 71s, Wiltshires, 
unquoted; Cumberlands, 69s; Canadian 
Wiltshires, 85s; Canadian Cumber- 
lands, 81s; spot lard, 50s 6d. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended March 19, 1938, were: 


Week Previous Same 
ar. 19. week. week '37. 


Cured Meats, Ibs.14,112,000 16,285,000 13,716,000 
Fresh Meats, lbs.49,984,000 42,541,000 46,033,000 
Lard, Ibs. ....... 1,944,000 1,735,000 1,205,000 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to March 25, 1938: 
To the United Kingdom, 160,315 quar- 
ters; to the Continent, 37,195. Last week 
to United Kingdom, 132,741 quarters; 
to the Continent, 85,385. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, March 
23, 1938, or nearest previous date com- 
pared with week ago. 

Sales. High. Low. —— Glose. — 
March March 
March 23. —March 23.— 28. 16. 
Amal. Leather.. 1,200 11 1 1 
Do. Pfd. is $ $ 


o. Pfd. .... 700 15% 15% 15% 18 
Amer, Stores. 400 8 8 8 8 
Armour Ill. .. + 320,500 4% 4% 4% 5 

Do. Pr. Pfd.. 1,200 35% 385% 385% 39 
7, Ub..t600 «eens. ennen® “eke «nee 94 


Do. Del. Pid. 00 89 
Beechnut Pack. 300 10354 108% 103 103 
an C.. 50 1% 1% 1% 1% 


Pfd. 

First Nat. Strs. 700 30 281%, 28 29 
Foods 6,600 ¢ 

Siaaen Co., "The 2,900 17% 155% 15% 


Pfd. 
Gobel are 1,700 2 1% 2 
Gr. A&P ist Pfd. 50 124 128% 124 123 
Do. New .... 75 46% 44% 44% 47 
MIE, We Mine ocden vanes eens *e902 18 


Hygrade Food.. 2,000 1% 1% 1% 1% 


Kroger G. & B. 3,200 14% 14 14 14 

Libby MeNeill.. 3,350 7 7 7 7 

Mickelberry Co. 1,000 2% 2y% 2 2 

M Pd... 400 4 3% =O 3% 

Merrell @& OG... ss000 ceses ces oar ye 

Bat. THO ...«2+ ,500 3% 3 8 

Proc .. —_— 2'100 6 45% 45% 48% 

" eohe 90 11 119 119 120 

Rath Pack, --- 100 18% 18% 18% 

Safeway Strs... 3,500 16% 16 16 1TY 
Do. 5% Pfd 10 «65 65 5 70 


99 
jana 1% 
Swift & Co..... 4,650 16 16 16 Dt 
Do. Intl. .... 1,800 23 23 
TNE TE 00% secse pease. sess vanes 7% 


U. S. Leather.. 1,500 454 5% 5% 5 
Do. A > 


N. Y. HIDE FUTURE MARKETS 


Saturday, Mar. 19, 19838—Close: Mar. 
8.85 n; June 9.07 sale; Sept. 9.37@9.40 
sales; Dec. 9.70 n; Mar. (1939) 10.01 
n; sales 52 lots. Closing 12@18 higher. 

Monday, Mar. 21, 19838—Close: Mar. 
8.73 n; June 8.93@8.94 sales; Sept. 
9.25 sale; Dec. 9.55 b; Mar. (1939) 
9.86 n; sales 48 lots. Closing 12@15 
lower. 

Tuesday, Mar. 22, 1938—Close: Mar. 
8.52 n; June 8.75 sale; Sept. 9.03 sale; 
Dec. 9.385 b; Mar. (1939) 9.66 n; sales 
182 lots. Closing 18@22 lower. 

Wednesday, Mar. 23, 1938—Close: 
Mar. 8.40 n; June 8.62 sale; Sept. 8.90 
sale; Dec. 9.20 n; Mar. (1939) 9.51 n; 
sales 244 lots. Closing 12@15 lower. 

Thursday, Mar. 24, 1938—Close: 
Mar. 8.53 n; June 8.75 sale; Sept. 9.03 
sale; Dec. 9.33 n; March (1939) 9.64 
n; sales 125 lots. Closing 13 higher. 

Friday, March 25, 1938.—Close: 
June 8.53 sales; Sept. 8.83@8.85 sales; 
Dec. 9.14 nom.; Mar. 1939, 9.45 nom.; 
sales 179 lots. Closing 19@22 lower. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended March 25, 1938, totaled 759,391 
lbs. of lard. 
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LIVE STOCK. 


WEEKLY REVIEW _ 


The Livestock OuTLOOK 


HOG SUPPLY LARGER 


For the remainder of the current hog 
marketing year, which ends September 
30, supplies of hogs for market will be 
considerably larger than a year earlier. 
But the larger marketings will be off- 
set to a considerable extent, the Bureau 
of Agricultural Economics says, by the 
smaller storage stocks of pork and lard 
now on hand. Consumer demand for 
hog products this spring and summer, 
however, will be less favorable than in 
the same period last year. 

Seasonal changes in hog prices dur- 
ing the spring and summer of this year 
are expected-to be more nearly normal 
than they were in the same period last 
year. Some weakness in hog prices 
probably will develop during the late 
spring and early summer as market- 
ings of fall pigs increase. After mid- 
summer, prices may advance somewhat 
with the seasonal reduction in market 
supplies. This rise in prices, however, 
may be limited by continued weak con- 
summer demand for meats unless con- 
sumer purchasing power improves. 

In view of the high hog-corn price 
ratio in the past 6 months and the 
present low level of hog production in 
many areas, it is expected that the 1938 
spring pig crop will be larger than that 
of 1937. This will mean larger market- 
ings of hogs in the first half (October 
through March) of the 1938-39 market- 
ing year than in the same period of the 
current season. 

Hog prices rose almost steadily from 
late January to mid-March, chiefly as 
a result of the decrease in marketings 
during the period. The average price 
of hogs at Chicago for the week ended 
March 12 was $9.39, the highest weekly 
average at that market since late Octo- 
ber. 


KENNETT-MURRAY 
Livestock Buying Service 


THE KEY TO 


SATISFACTION 


Detroit,Mich. Cincinnati,0. Dayton,0. Omaha,Neb. 
Indianapolis, Ind. La Fayette,Ind. Louisville, Ky. 
Nashville, Tenn. Sioux City, la. Montgomery, Ala 
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CATTLE PRICE FORECAST 


Cattle prices are expected to remain 
relatively stable near present levels 
during the next several months, the 
Bureau of Agricultural Economics re- 
ports. Although slaughter supplies of 
the better grades of cattle are expected 
to increase seasonally during the spring 


months, any further declines in price’ 


are not likely to be very great in view 
of the unusually sharp drop that oc- 
curred from October through January. 
During the late summer and fall 
months, some seasonal improvement in 
prices of the better grades may take 
place, but this improvement may not be 
marked unless there is a considerable 
upturn in industrial activity and em- 
ployment. 


Little advance seems probable this 
spring in the lower grades of cattle be- 
cause of the present narrow spread be- 
tween prices of the better and lower 
grades. Slaughter supplies of cows and 
heifers during the coming spring and 
summer may increase less than usual 
as a result of restocking in areas where 
eattle numbers have been reduced by 
drought in recent years. Hence, the 
decline in prices of lower grades of 
slaughter cattle during the summer and 
fall may not be pronounced, although 
demand for feeder cattle next fall may 
be adversely affected by losses sus- 
tained in feeding operations during the 
past winter. 


SPACING HOGS IN COOLER 


How about spacing hogs in the cool- 
er? Have your men read chapter 4 of 
“PoRK PACKING,” The National Pro- 
visioner’s pork plant book? 








RKETS 


LESS LIVESTOCK IMPORTED 


Sharp reductions in the import into 
the United States of both cattle and 
hogs for slaughter were apparent in 
the January reports compared with 
January a year ago. Imports of hogs 
dropped from 12,901 head in January, 
1937, to only 25 head in the same month 
of 1938. 

Cattle imported for slaughter were 
less than half the number imported in 
January a year ago when 50,231 head 
were received against only 22,361 head 
this January. 

Imports of cattle from Canada and 
Mexico during the two periods are re- 
ported by the Department of Agricul- 
ture as follows: 











Jan., 1938. Jan., 1937, 
Cattle, 
700 lbs. or over: 
a re 4,289 21,996 
PD cisccevestceeees 4,213 6,327 
a err er 8,502 28,323 
175 to 100 Ibs. : 
CEE o cccesetesceces 112 1,143 
BEOBICO ccccccccccvcces 9,855 16,425 
MEE Godino aren ecece ine 9,967 17,568 
Under 115 Ibs. : 
| Sr 3,830 4,190 
er es eee 58 18 
ME tie cihe dkciaate wit 3,888 4,208 
From other countries..... + 132 
OGee GIR GHEE, on octsc icin 22,361 50,231 


PACIFIC COAST LIVESTOCK 
Receipts five days ended March 18: 


Cattle. Calves. Hogs. Sheep. 





Los Angeles ......... 4,301 1,592 2,668 1,939 
San Francisco .. 4, 90 1,700 5,250 
Po, eee 185 3 850 3,775 
DIRECTS—Los Angeles: Cattle, 43 cars; calves, 3 
ears; hogs, 145 cars; sheep, 57 cars. San Francisco: 


Cattle, 150 head; calves, 20 head; hogs, 2,300 head; 
sheep, 2,450 head. Portland: Hogs, 913 head. 


CANADIAN INSPECTED KILL 


Jan., Jan., 

1938 1937. 
GEG 6 os0nes coneesenesinaeaee 70,174 71,473 
MON a tiveincigve suleeeee ve eee el 30,293 28,576 
RE ccccndoneeteaeaesedhwews 324,355 351,365 
I Ab asin ened seneranceneves4 59,026 47,823 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 




















Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 














The National Provisioner 











CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., March 24, 1938.— 
At 20 concentration points and 10 pack- 
ing plants in Iowa and Minnesota, un- 
dertone in the direct trade was only 
moderately active throughout most of 
the week. Accumulated loadings for 
first four days was about like last week 
and year ago. Prospects in immediate 
future for loadings continued light. 
Prices on Thursday were steady to 10c 
lower than preceding Saturday. Cur- 
rent prices, good choice, 180-220-lb., 
generally $8.80@9.05; mostly $8.90 up 
at plants; few strictly choice up to 
$9.10, or slightly higher; 220-250-lb., 
$8.70@8.95, few, $9.00; 250-270-lb., 
$8.60@8.85; 270-290-lb., $8.50@8.75; 
290-350-lb., $8.25@8.65. Good choice, 
160-180-lb., $8.50@9.00; good light 
sows, $7.65@7.95, few, $8.00. Bulk 
heavier sows, $7.25@7.75. 

Receipts for the week ended Thurs- 
day, March 24, 1938, are as follows: 













This Last 

week. week. 
a! ee: eee 23,900 8,700 
Saturday, March 19. 2,200 
Monday, March 21 26,400 
Tuesday, March 2 15,900 
Wednesday, March 7,300 
TUGOERY, MATCH Dh. cccccscces 10,000 6,100 


CANADIAN LIVESTOCK PRICES 









STEERS. 
Week Same 
ended Last week 
Top Prices March 17. week. 1937. 
De ccc as wsk aoe $6.50 $6.50 $8.00 
eee 6.25 , 7.75 
6s swe saairened 8.00 
So icecud. cn ee Sark 8.00 
Edmonton .... 7.50 
Prince Albert 4.00 
Moose Jaw ... 6.25 
NON ceo sckdesavesc 6.00 
NE: | ns cis wens ancwkn 8 $10.50 $10.00 
OO reo f 9.50 8.00 
Winnipeg 8.00 7.00 
Calgary .... 8.00 8.00 
Edmonton .. 7.50 7.50 
Prince Albert wa! ace 4.00 
Moose Jaw aa 6.00 
Saskatoon 7.50 6.00 
NN Soca a Bh ace wee ; $ 9.6 $8.75 
Montreal (1) 8.90 
Winnipeg (1) 8.15 
| 9.50 2 7.65 
REID 0.65 pewe:d 6 se0% 25 9. 7.70 
Prince Albert .... 7.90 
DE GEE. o.<cccssvecese 7.75 





eee 9.1 ‘ v 7.90 


(1) Montreal and Winnipeg hogs sold on a ‘‘fed 
and watered’’ basis. All others ‘‘off trucks.’’ 


GOOD LAMBS. 





NINN Ss vidinsa oew a newest $9.25 $10. 

errr 8.5 9.25 
Winnipeg ......... 7 8.50 
ae 7 7.75 
Edmonton a aaheatec ne ieiaie 7.2 8.40 
Prince Albert .. vie — 
Moose Jaw .. ease ee cake ane 
Saskatoon ave ee wees 7.00 





GOVERNMENT GRADED MEAT 


Meat graded by the U. S. Bureau of 
Agricultural Economics during Febru- 
ary, 1938, with comparisons: 


Feb., Jan., Feb., 
1938, 1938, 1937. 
Ibs. Ibs. lbs. 
Fresh and frozen: 
MET 48,315,902 46,158,860 


Veal and calf.. 636,067 403,569 
Lamb and 

mutton ..... 2,407,348 2,753,295 1,865,747 
PORE cecsccccce Beapean 282,894 229,974 


Week Ending March 26, 1938 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, March 24, 1938, as 
reported by the U. S. Bureau of Agricultural Economics: 
Hogs (Soft or oily hogs, excluded). CHICAGO. E. ST. LOUIS. OMAHA. KANS, CITY. ST. PAUL. 
BARROWS AND GILTS, 
Good-choice: 
140-160 





















t @ 9.35 $ 8.35@ 9.00 $ oto 8.90 $ 8.65@ 8.95 $ 8.85@ 9.00 
160-180 @ 9.45 8.85@ 9.25 8.80@ 8.90 8.75@ 9.05 8.85@ 9.00 
180-200 @ 9.50 9.10@ 9.25 8.85@ 8.90 8.80@ 9.05 8.85@ 9.00 
200-220 ».25@ 9.55 9.10@ 9.25 8.75@ 8.90 8.80@ 9.05 et 9.00 
220-250 aga scark-sede increas 9.20@ 9.50 9.00@ 9.25 ret | 8.90 8.80@ 9.00 8.70@ 8.80 
250-200 IDS.....cccccecccece 9.00@ 9.35 8.70@ 9.15 8.60@ 8.85 8.70@ 9.00 HE? | 8.70 
POD Gin kv eeececcknaess 8.75 9.20 8.50@ 8.85 8.35@ 8.80 8.50@ 8.85 8.25 8.60 

Medium: 
Re MGs vesscsnceesevess 8.25@ 8. ME | LTS RIOD BIB cccvcscden 8.50@ 8.85 
ee Se eke 8.50@ 9.20 8.35@ 9.10 8.50@ 8.80  ........6- HE? | 8.85 
eS 8.60@ 9.25 8.60@ 9.10 8.50@ 8.85 ........6. 8.50@ 8.85 

PACKING SOWS: 

Good: 
reer - 8.20@ 8.50 8.10@ 8.25 7.75@ 7.85 7.75@ 8.00 7.85@ 7.90 
350-425 SSeS ec 8.05@ 8.30 8.00@ 8.20 7.75@ 7.85 7.60@ 7.90 7.80@ 7.90 
og a ere 7.90@ 8.20 7.85@ 8.00 7.75@ 7.85 7.50@ 7.75 7.75@ 7.85 

Medium, 275-550 Ibs.......... THO BRP FOE GG twcksearee © caccntccne Seeenedess 

SLAUGHTER PIGS: 

Good-choice, 100-140 Ibs...... 8.25@ 9.25 8.00@ 8.50 .......... 8.75@ 9.25 9.25@ 9.75 
Medium, 100-140 Ibs.......... 7.50@ 8.85 7.50@ 8.25. ....... 060". s80beeseee | (epee teens 
Slaughter Cattle, Calves and Vealers: 
STEERS, choice: 
750- 900 8.75@ 9.75 ' fs fae ree 8.50@ 9.50 8.35@ 9.25 
900-1100 J 9.75 8.75@ 9.50 8.25@ 9.25 8.75@ 9.50 8.50@ 9.35 
1100-1300 9.00@ 10.00 8.75@ 9.75 8.50@ 9.50 8.90@ 9.65 8.75@ 9.60 
1300-1500 9.25@10.00 —s .cccccecee 8.50@ 9.50 9.15@ 9.65 8.75@ 9.60 

STEERS, good: 
ok ae Se ee 7.75@ 8.75 7.50@ 8.75 7.50@ 8.25 7.75@ 8.75 7.60@ 8.50 
DR Ts a Vides evened 8.00@ 9.00 7.75@ 8.75 7.75@ 8.5 8.00@ 8.90 7.75@ 8.75 
oe kk. err 8.00@ 9.00 8.00@ 8.75 7.75@ 8.50 8.00@ 8.90 7.85@ 8.85 
PE Gv ccc cnweenwense 8.25@ 9.25 8.00@ 8.75 8.00@ 8.50 8.25@ 9.15 7.85@ 9.00 

STEERS, medium: 

EY TR i 556 Sb ane see 7.00@ 8.00 7.00@ 8.00 7.00@ 7.75 7.00@ 8.00 6.65@ 7.75 
SIGS ISe DB iviccvcegeveeson 7.50@ 8.25 7.00@ 8.00 7.25@ 8.00 7.50@ 8.25 7.15 7.85 

STEERS, common: 
po er 6.50@ 7.25 6.25@ 7.25 6.25@ 7.25 6.00@ 7.50 5.85@ 7.15 

STEERS AND HEIFERS: 

Choice, 550-750 Ibs........... 8.75@ 9.75 8.25@ 8.75 75@ 8.75 8.00@ 9.00 7.85@ 8.85 

Good, 550-750 Ibs............. 7.75@ 8.75 7.25@ 8.25 7.00@ 7.75 7.25@ 8.00 7.00@ 8.35 

HEIFERS: 

Choice, 8.50@ 9.50 8.00@ 8.75 7.75@ 8.75 7.75@ 8.75 8.00@ 8.65 
700d, 7 7.75@ 8.50 7.00@ 8.25 7.00@ 7.75 7.00@ 8.00 7.15@ 8.00 
Medium, 7.00@ 7.75 6.50@ 7.25 6.25@ 7.00 oe 7.25 6.35@ 7.15 
Common, 6.25@ 7.00 6.00@ 6.5 5.25@ 6.25 5.25@ 6.25 5.35@ 6.35 
COWS, all weights: 
CN 66006059 00d bvsnees es A, ee Bee eee CE TAO iciecctcne  bstnnverea 
RS a rrr 6.00@ 6.50 6.00@ 6.75 5.758 6.50 5.75@ 6.50 6.00@ 6.50 
- Pree ere 5.50@ 6.00 5.50@ 6.00 5.25@ 5.75 5.25@ 5.75 5.50@ 6.00 
Ee re 5.00@ 5.50 5.00@ 5.50 5.00@ 5.25 5.00@ 5.25 5.00@ 5.50 
Low cutter and cutter....... 4.00@ 5.00 3.75@ 5.00 4.00@ 5.00 3.75@ 5.00 3.50@ 5.00 
BULLS, yearlings, excluded: 
All weights: 
TED as tunlarnt.oc a kos.06ikinewee 6.25@ 6.75 5.75@ 6.25 5.75@ 6.00 
WROREE civ cvcvcorvessececece 5.75@ 6.50 5.25@ 5.75 5.35@ 5.75 
Cutter and common......:.. 4.75@ 5.75 4.50@ 5.25 4.50@ 5.35 
VEALERS (all weights): 
CR ie dixscocce cbs venes 8.00@10.00 10.00 9.00@10.00 9.00@10.00 8.00@ 9.00 
CE cccccvcwsvacsopereeses 7.50@ 8.50 8.75@10.00 8.00@ 9.00 7.00@ 9.00 6.50@ 8.00 
Medium .....sccccvcscccvee 6.00@ 7.50 7.50@ 8.75 6.00@ 8. 6.00@ 7.00 5.50@ 7.00 
Cull and common........... 4.50@ 6.00 5.00@ 7.50 4.00@ 6.00 5.00@ 6.00 3.50@ 6.00 

CALVES, 250-400 Ibs.: 

CREED or cd cccwesorvecsecses 7.00@ 7.25@ 8.25 7.00@ 8.50 7.25@ 8.00 7.50@ 8.50 

EAD. 56455odborrbenominiee 6.00@ 7.0 6.50@ 7.25 6.00@ 7.00 6.50@ 7.25 6.50@ 7.50 

BS 6anrseedoakorresuss 5.50@ 6.50 5.75@ 6.50 5.00@ 6.00 5.75@ 6.50 5.25@ 7.00 

one eee ree 5.00@ 5 5.00@ 5.75 4.00@ 5.00 5.00@ 5.75 4.50@ 5.50 
Slaughter Lambs and Sheep: 

LAMBS: 

GOD: vkinccdudccavie dense 8.00@ 8.25 7.75@ 8.50 7.75@ 8.00 7.75@ 8.10 7.75@ 8.00 
ere ror 7.15@ 8.00 7.25@ 7.75 7.25@ 7.75 7.25@ 7.75 7.25@ 7.75 
Medium . 6.40@ 7.15 6.50@ 7.25 6.50@ 7.25 6.50@ 7.25 6.50@ 7.25 
Common (plain) 5.50@ 6.40 5.75@ 6.50 5.50@ 6.50 5.75@ 6.50 5.50@ 6.50 

EWES: 

GooE-cholce ...ccgsccrcscce 4.00@ 4.75 4.00@ 4.75 3.00@ 4.40 3.50@ 4.50 3.75@ 4.65 
Medium to common......... 2.50@ 4.00 2.50@ 4.00 2.00@ 3.00 2.00@ 3.5 2.50@ 3.7% 








Cured: CHICAGO PACKER PURCHASES 


ears coin oie 237,159 | 277,316 111,628 

Sausage... 0, 2848012 B.2n8.019 2,680,200 Purchases of livestock at Chicago by 

pa principal packers for the first four days 
= lien aaa on 236,568 243,135 230,595 of this week totaled 30,418 cattle, 5,875 
Total ......... 50,079,017 55,855,157 29,300,451 calves, 28,883 hogs and 23,648 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at mincits! 
centers for the week ending Saturday, March 1 
1938, as reported to The National Provisioner: 





CHICAGO. 
Cattle. Hogs. Sheep. 
Armour and Company.. 8,987 16.041 
Swift & Company...... 1,161 8,632 
Morris & Co......... coos 
Wilson & Co......... 3,796 9, 359 
Shippers .......-++++ . 7,664 15,150 
OURETS oc ccccccccccccsccccese 21,927 2,443 
Brennan Patil Co., 879 hogs; Western Pack- 
ing Co., Inc., 1,457 hogs; Agar Packing Co., 4,245 
og8. 


Total: 36,138 cattle; 6,498 calves; 45,216 hogs; 
51,625 sheep. 

Not including 440 cattle, 529 calves, 21,274 hogs 
and 10,408 sheep bought direct. 


KANSAS CITY. 





Cattle. Calves. Hogs. Sheep. 
Armour Pre Cyneeey 8, rf 876 1,646 
Cudahy P 1,741 68 802 
Swift & , AA 1,895 714 + =1,187 
Wilson r) LS ° 1,710 482 953 
Indep. P Giiccase sagze cesee 
M. Dornbiem Phe. Ge. BRE ecsese cesses 
GEREN cccceccoeseece 755 196 §=61,509 
Detad ccccccecce ++-18,197 2,950 6,357 
Not including 14,572 hogs bought direct. 
OMAHA, 
Cattle and 
Calves. Hogs. Sheep. 
Armour and Company....... 4,557 3,769 6,066 
Cudahy Pkg. Co.......-.+++. 8,667 2,326 9,359 
Swift & Oanpany es ecccccece 3,664 1,971 5,193 
GENTS ccccccocevccccccscces es ce. 9,209 12°944 
Cattle and calves: Bagle Pkg. Co., 23; Cyaty 


Omaha Pkg. Co., 133; Geo. Hoffmann, 87; Lew 
Pk ., 928; Nebraska Beef Co., 373; Gan 
Pkg. Co., 174: John Roth & Son, 134; South 
Omaha Pkg. Co., 201; Lincoln Pkg. Co., 372; 
Wilson & Co., 1,415. 

oy" Rs cattle and calves; 
33,562 

Not oe 4,684 hogs and 681 sheep bought 


direct. 
EAST ST. LOUIS. 


17,365 hogs; 





Cattle. Calves. Hogs. Sheep. 

Armour and Company 2,009 885 6,177 38,085 
Swift & Company... 2,118 1,407 4,867 2,816 
Hunter Pkg. Co..... 1,558 838 3,775 659 
Hieih PRE. Co. .ccccce covce cocee 1,744 = coves 
Krey Pkg. C. woceese cceee 8 6 eeces 1,806 e 
Beene BO, GOecce cocee cecse 956 ..... 
Gees BE, Gweccee esece evcce . err 
Shippers ........++. 3,629 3,544 10,457 939 
Others .......-e0e0. 3,203 64 4,872 816 
Detad coccccccoces 12,517 6,819 35,685 8,315 


Not including 830 cattle, 3,350 calves, 20,679 
hogs and 933 sheep bought direct. 


8ST. JOSEPH. 


Cattle. Calves. Hogs. Sheep. 
Swift & Company... 1,473 522 4,603 15,814 
Armour and Company 1,649 536 3,186 7,472 
GERETS cocccccecccee 1,203 133 914 1,108 
Dated cccccccecces 4,325 1,191 8,703 24,394 
Not including 61 cattle and 1,816 hogs bought 
direct. 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 2,618 133 4,288 3,895 
Armour and Company 2'168 114 4,402 8,001 
Swift & Company... 2,037 123 2,831 2,266 
BENSTD vccccoveces 3,327 102 5,053 772 
GUNES ccccccccccces 286 28 7 1 
Total .occccccccee 10,436 500 16,581 9,935 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour by. Company 1, =e 919 8,409 2,157 
Wilson & Oo........ 2,1 1,156 3,462 2,832 
ORES cccccccccccce 289 22 656 1 
Detal .ccccceceves 4,160 2,097 7,527 4,990 
Not including 6 cattle and 919 hogs bought 
direct. 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1, — 1,245 1,433 8,164 
Dold Pkg. Co....... 292 «1,079 25 
Dunn-Ostertag ...... oS eccce evcce 
Fred W. Dold....... eee 541 1 
Sunflower Pkg. Co... G6 levees pt errr re 
De Sr Gicn, CGE cecee Sc0ee ceoes 
United Pkg. Co..... Dt etese  ‘seece eevee 
Keefe Pkg. Co...... a ee cowee 
Dated cccevcocsces 2,888 1,537 3,192 38,190 


Not including 5 cattle and 2,011 hogs bought 
direct. 


DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 660 51 1,156 9,904 
Swift & Company... 631 124 1,287 10,113 
Cudahy Pkg. Co..... 921 82 1,036 1,526 
QEREES cccccccccccce 1,988 318 1,060 12,857 
Total cccccccccces 4,200 575 4,539 34,400 
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MILWAUKEE, 








Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1,988 6,235 1,606 
Armour and Company, 
a. . 3,123 coc 
N. Y. B. Dr. Mt. Co, BD .cooce coves 
Shippers . ° eee 8 
Others 1,008 116 
Total 10,388 1,725 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co........ 1,684 670 6,146 3,225 
Armour and Company 702 218 1,550 = .ccce 
Hilgemeier Bros. ...  éecave BO cvccce 
Stumpf Bros. ....... ...-.- eoces 144. eee 
Meier Pkg. Co...... 73 5 BE lcccce 
Stark & Wetzel eevee 85 16 ; : res 
Maass Hartman Co.. 42 TO cesses 86 evees 
Wabnitz and Deters. 41 165 279 4 
Shippers ........... 2,242 1,221 14,664 3,449 
Others ....... secece 598 104 177 
Total cccccccccses 5,475 2,413 24,298 6,998 
8T. PAUL. 
Cattle. Calves. Sheep. 
Armour and Company 8,249 3,026 3,187 
gs 4 Pkg. Co 609 232 
Rifkin Pkg. Co.. 447 = 87 .es.2 cvese 
Bwitt & Company 5,956 
United Pkg. Co 2,898 j$$ BAB wcoce cocce 
J. T. McMillan C 4 
Others .veccccccees - 1,258 
Beth ccccoccvceve 19,238 9,375 





Not including 115 cattle, 266 calves, 1,728 hogs 
and 16 sheep bought direct. 





CINCINNATI. 

Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Son.... ..... eres 53 
E. Kahn's Sons Co 548 246 866,547 5 
Lohrey Pkg. Co..... 2 ws... re 
H. H. Meyer Pkg. Co. 10 ..... 8,238 ..... 
J. Schlachter’s Sons. 135 BTV neces B84 
J. &F. Schroth P. Co. 19 ..... 2,854 ..00e 
J. F. Stegner Co.... 215 a éeae seeee 

PEED kccoccesccee succes 390 1,541 
Others ... 1,561 723 641 241 
Total 2,490 1,849 13,388 333 





Not including 1,013 cattle, 108 calves, 1,988 hogs 
and 1,553 sheep bought direct. 
FORT WORTH. 
Cattle. Calves. 


Armour and Cuneny 1,817 425 
Swift & Company.. 1/84 -4 be 


Hogs. 

3,778 

3,944 7,318 
335 

































City Pkg. Co........ 179 «=©©996——i—«é«'BGKESCO(i ij. ws 
Blue Sonnet Pkg. Co. 245 101 110 ween 
H. Rosenthal Pkg. Co. 118 33 67 2 
Total occccccccccs 4,205 1,858 8,234 14,248 
RECAPITULATION. 
CATTLE. 

Week Cor. 
ended Prev week, 
March 19. week 1937. 
Chicago .... 86,1388 33,939 36,140 
Kansas City 18,197 10,811 566 
Omaha* 15,678 15,286 16,577 
East St. Louis 12,517 10,019 12,378 
St. Joseph 4,32) 3,946 5,431 
Sioux City . 10,436 9,787 8,845 
Oklahoma City 4,1 4,088 4,341 
Wichita 2,838 804 2,166 
Denver ,200 »482 4,246 
St. Paul . 14,290 13,121 15,672 
Milwaukee . ,001 3,597 4,705 
Indianapolis 5,475 5,087 7,334 
Cincinnati . 2,490 2,194 2,951 

Ft. Worth ........ 4,205 3,878 6,4 
UNE cc ccccicacsecdecn 133,950 122,539 140,317 

*Cattle and calves. 
HOGS. 
GRIGERO cc cvoceccccoccses 45,216 44,005 42,162 
ae ay GE sccccsscwces 6,357 4,383 5,535 
peseecoeorcceceees 17,365 14,171 2,323 
Bast, St. BEB cc vvcvveese 35,685 30,240 61,745 
St. athe Siow kececeehes 8,7 5,692 9,476 
Gee CERF occccccccscece 16,581 14,341 16,642 
poo Ben MD eseeecseus 7,527 6,8 5,306 
WEED. cocccccccccccoce 3,192 2,121 2,987 
DOBVE cccccccccccccccce 4,539 ,01 6,976 
St. DE eccecececcesewoe 19,238 14,275 949 
Milwaukee .......... eee. 9,444 8,346 9,561 
Indianapolis ............ 24,298 20,84 37,085 
Cincinnath ....cccccccces 13,3888 12,047 17,471 
VE. Wert wccccccccccccs 8,234 5,970 10,265 
Total .cccccccccccccccs 219,767 187,348 264,483 
SHEEP. 

Chicago .... - 51,625 43,295 32,250 
— City - 15,231 19,140 31,004 
maha ...... - 83,562 wy 991 
Bast St. Louis - 8,815 4,639 10,112 
St. Joseph ... : 24'394 24/602 28/906 
Sioux City .... - 9,935 12,264 7,484 
Oklahoma City 4,990 2/462 4,770 
Wichita . . 8,190 1.4 1,751 
Denver .. 34,400 40,434 20,638 
St. Paul . 9,375 9,401 5,608 
Milwaukee . 1,725 63 1,227 
Indianapolis 6,998 9,556 5,405 
Cincinnati . ° 333 592 220 
Ft. Worth ... + 14,248 9,876 17,977 
otal ..cccccccccccecce 218,321 205,830 183,343 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 



















RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., March 14...... 14,305 1,496 18,288 16,724 
Tues., March 15 8,440 2,515 14,789 9,526 
ed., March 16 6,133 1,041 425 5,407 
Thurs., March 1 ,573 1,469 7,495 10,947 
Fri., March 18. 1,179 4 13,676 11,329 
Sat., March 19. 200 ..... x 3,000 
Total this week. 37,941 6,921 65,660 56,932 
Previous week . 35,892 7,349 57,4388 55,600 
Year ago .... 87, 9,466 80,511 38,497 
Two years ago....... 86,907 8,156 63,750 48,483 
SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., March 14...... 3,881 163 3,539 7,155 

Tues., March 15...... 2,56 157 1,028 1, 
Wed., March 16...... 2,167 76 39 1,138 
Thurs., March 17..... 1,282 285 1,220 2 579 
Fri., March 18..... ee Gil 116 «61,563 1, "084 
Sat., March 19....... TD cece 500 
Total this week...... 10,708 797 7,941 14,605 
Previous week ....... 9,859 659 8,866 12,160 
WORF GOD cccccccccoce 9,838 1,478 9,347 7,404 
Two years ago....... 9,725 1,176 12,807 11,266 


MARCH AND YEAR RECEIPTS. 


Receipts thus far this month and 1938 to date 
with comparisons: 








March —— Year———_ 

1938. 1937. 1938. 1937. 
Cattle . - 95,493 109,704 432,212 438,020 
Calves : 19) 105 24'445 69,612 81,322 
Hogs . 70,04 235,809 1,075,169 1,121,039 
Sheep 145,449 127,985 637,478 583,947 





WEEKLY AVERAGE PRICE OF LIVESTOCK. 











Cattle. Hogs. Sheep. Lambs. 

Week ended Mar. 19..$ 8.65 $ 9. 4 $5.00 $ 9.10 

Previous week ....... 8.45 9.4 4.90 9.35 

11. 10. is 7.50 12.65 

10.30 5.35 10.00 

8.75 4.10 8.10 

4.30 4.60 9.10 

4.05 2.20 5.60 

Avg., 1983-1937 .... $8.30 $7.50 $4.75 $9.10 

SUPPLIES FOR CHICAGO PACKERS, 

Cattle. Hogs. Sheep. 

Week ended Mar. 19........ 27,233 57,719 42,227 

PUSTIES WEGE. cocccccccceve 25,7389 48,290 44,255 

De cccccccccccsccccccccese 27,139 71,933 31, "052 

BED cvcceccesevecesecesesed 26,410 41,043 37,889 

BEE cvcvedessocensectseseecs 21,324 57,104 50,101 

WDE ccccccccescccccccccoecs 25,200 99,000 47,000 

HOG RECEIPTS, WEIGHTS AND PRICES. 

Av. 

No. wt., ——Prices—— 


rec'd. Ibs. Top. Av. 


*Week ended Mar. 19.. 65,700 252 $9.75 $ 9.35 
Previous week ........ 57,438 250 10.00 9.45 
WEST cccccccccceccoces 80,511 246 10.45 10.15 
WBBS .ncccccccccccccce 63,750 246 10.85 10.30 
WRB cccccccccccccceye 61,502 241 9.30 8.75 
TESS cvccccccccccocces 111,674 236 4.60 4.30 
WEES cccccccoscccccces 113,160 247 4.35 4.05 
Avg. 1933-1937 ..... 86,100 243 $7.90 $7. 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, Mar. 18, 1938. 


Weeks embed Mar. WB.ccccccccccscccccsccescckeee 
PROVICNS WEEK cc cccccccccccccccccccocccceccRp eee 

PEED cbncdecevsesetiveresseceeqeeeueere 80,866 
TEED seccercdencccccoccacscveseseveesecesed 59,810 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, March 24, 1938: 





Week ended Prev. 

March 24. week. 

Packers’ purchases . +f ” 30,871 
Direct to packers. . 574 15,053 
Shippers’ purchases e ete, 7,100 
Weta ccccccvcccccccoccessoces 69,443 53,024 


U. S. INSPECTED HOG KILL 


At 8 points for the week ended March 
18, 1988: 














Week Cor. 

ended Prev. week, 

Mar. 18. week. 1937. 
GAINED nccovcaceces .. 53,768 52,190 80,866 
——— City, Kansas 16,517 14,370 23,304 
otesescccccoonecee 5,182 2,605 21,3738 
St. > & East St. Louis 35,264 35,583 50,2638 
Sioux City ...........00. 10,543 12,935 
St. Eg ecseuseeeeoese erase 4,487 12,730 
Te, PEE vcnvevcesccceses 20,477 27,470 
N. x Newark and J. C.. 3. oa 7,568 45,516 
BOAR .ncccccccccccesses 198,554 187,823 274,447 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended March 19, 1938. 























CATTLE. 
Week Cor. 
ended Prev. week, 
Mar. 19. week. 1937. 
CRIED cco ccescccccescede 26,060 25,476 26,660 
WOMENS OMY 22. ccccceces 16,147 13,495 17,168 
GUERE® coccccccqecscsees 15,926 14,443 16,527 
Bast St. Louis........... 8,888 7,216 14,676 
BE. SOMEBR nc ccccccccecce 4,982 3,967 6,056 
SE .n-5.6.04 sue 6 4:0-bim 7,507 7,134 6,642 
Wichita® ..... -. 4,380 8,389 5,602 
Fort Worth . -. 4,305 3,878 6,465 
Philadelphia 1,816 1,894 2,031 
Indianapolis .... " 1,919 2,306 
New York & Jer 8,931 9,510 
Oklahoma City* .. 6,375 6,736 
Cincinnati ..... 3,006 333 
ee ee 4,180 489 
Ss. WEE caWeceveccencewe 12,631 13,506 
RE 0B o.6dc cd aesade 3,306 4,123 
ee ee 3 121,240 145,830 
*Cattle and calves. 
HOGS 
Chicago ... 53,768 52,190 80,866 
Kansas Cit 16,517 14,370 23,304 
Omaha .. 15,182 12,605 21,373 
Bast St. Lou 35,264 35,583 na 
St. Joseph .. - one 4,487 12,7380 
GORE CIF oc cccccccccsce 10,004 10,543 12,935 
WEEEEEE, sccvvvcccesecres 5,213 3,380 2,987 
BE ENE cwervcccevates 8,234 5,970 10,265 
eS ae 13,707 18,965 18,035 
I 0 a6 on00-06000 +6 6,944 7,153 12,768 
New York & Jersey City. 38,594 37,568 45,516 
Oklahoma City .......... 8,446 7,700 6,146 
CE arscescecces oe 14,122 12,482 15,225 
NE 6:6:6:65:00$006eba eee 4,555 4,034 6,9) 
8 een 21,116 37,568 27,470 
SET a.0eseensaseeeu 9,390 8,327 9,493 
WEL cccccvicvecceveres 307,759 268,875 356,326 
SHEEP 

CD. oc stsdeceseacee 46,883 31,995 
| a 15,231 31,004 
CEE 6. suatesweemen ce 20,945 24,508 
Oe eee 7,é 6,301 
Gs SEE. ovnccccccescce See 23,679 
PE CUED cccceccvsvvece 7,224 
| eae ,75 
Jk... eae 17,977 
Philadelphia ............ 3,711 
SEED a: v0 6 0:6:0:0- 8.90 1,178 
New York & Jersey City. 49,653 
Oklahoma City .......... 4,770 
errr errr 739 
DE cctv apevecduveete 8,245 
We. BODE cccccveccensesen 5,609 
POD sccccssnscvace 1,180 
MEY ue tiekeacwesnauen 234,677 229,957 219,524 


SOURCES OF SUPPLY 


Percentage of livestock slaughtered 
during January, bought at stockyards 
and direct, is reported as follows: 


Jan., Jan., 10 yr. 
1938. 1937. Jan. av. 
Per cent. Percent. Per cent. 
Cattle— 
Stockyards ........78.16 79.50 84.91 
WOON. sacececcusesce 20.50 15.09 
Calves— 
Stockyards ........ 66.75 71.2 77.26 
WE 60détnweundot 33.25 28.72 22.74 
Hogs— 
Stockyards ........ 48.30 51.09 56.95 
WEEE cecctcseneses 51.70 48.91 43.05 
66.38 79.14 
33.62 20.86 





ENGLISH LIVESTOCK CENSUS 


Number of hogs in England and 
Wales was smaller but the number of 
cattle larger on December 4, 1937, than 
on the like date a year earlier. Total 
number of hogs was estimated at 3,914,- 
000 head, or 142,000 less than in Decem- 
ber, 1936. Cattle were estimated as 
totaling 6,761,000 head against 6,648,- 
000 head in December, 1936. Number 
of sheep increased 828,000 during 1937 
to total 13,740,000 head on December 4. 


Week Ending March 26, 1938 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 


NEW YORK. PHILA. BOSTON. 
STEERS, carcass Week ending Mar. 19, 1988........ccseees 8,975 2,401 2,558 
Weed SUOTERES cccvccvvececccccccesécccses 8,330 2,206 2,507 
Gated WHEE FORE AHO. ccccccccccncccccccees 9,421% 2,247 2,274 
COWS, carcass Week ending Mar. 19, 1938.............6. 1,090 1,260 2,421 
Week previous ........... cerecececsecces 997 782 2,108 
Same week year ago....... Weebebebaiunit 1,558 1,298 2,822 

BULLS, carcass Week ending Mar. 19, 1938............++. 297% 370 43 
WH SUSU -iiacdccccccece vawheen© aaa 251 318 31 
Same week year A£0.......cesseceseeseees 227 421 52 

VEAL, carcass Week ending Mar. 19, 1988......... evant 10,441 2,380 693 
Week previous .........ssse0s eeccce oonce - ee 1,653 759 
Same week year ago........++++ wweesececee 15,708 2,422 878 

LAMB, carcass Week ending Mar. 19, 1938..........e0e0- 33,655 15,658 13,795 
Week previous ...... eseceeeneceseceeesse 31,132 12,074 18,512 
Ce Re SE GR osc vc ceteévetisn<sace 30,188 14,581 12,255 

MUTTON, carcass Week ending Mar. 19, 1938............... 1,687 675 830 
Week PECVIOUS cccccccccccccccccccccocess 1,735 610 536 
Same week year aG0.........csecesesseees 1,621 252 1,124 
PORK CUTS, lbs. Week ending Mar. 19, 1938.............-- 1,761,620 875,668 218,807 
Week PEOVIOUS oc cccccnccccccccccccnccee 2,102,468 466,110 354,899 
Bame WSK FOP AGO. cceccccccccccaccccses 2,136,542 423,689 420,319 

BEEF CUTS, Ibs. Week ending Mar. 19, 1988..........+0+. © 496,241 8 — cece eveeeue 
Week previous ...ccccccccccccccccscccccs 435,242 cvcoces eee 

Same week year AG0......cscscescccececes S4,608 - ss wéweses = =——i(ité‘t wa eve 

LOCAL SLAUGHTERS. 

CATTLE, head Week ending Mar. 19, 1938.............+. 8,367 1,816 eoevece 
Week PEOVIOUS .ccccccccccccccccccccccces 8,931 1,894 eoccece 

Same week year AG0.........ccccccesccece 9,510 2,031 vos 

CALVES, head Week ending Mar. 19, 1938...........se0% 12,103 2,231 . ove 
Week previous ....... sousieeecebausbesen 13,052 2,867 oseeces 

GAMS WERE FOOT OHO. ccccceccccoscceccecss 18,376 3,160 codes 

HOGS, head Week ending Mar. 19, 1938..........+.++- 88,594 18,707 ovecece 
Week PEOVIOEE cccccccccccccccccccecocces 35,588 13,965 oven 

Same week year AG0.......ssecceeceeesees 44,042 18,035 occvece 

SHEEP, head Week ending Mar. 19, 1938............++. 62,111 en 
Week PECVIOUB ccccccccscccccccsccecceces 64,799 sero 

Dawe WEEE VORP AF. ccccccccccccvrcsevere 49,653 3,711 veeewen 





LIVESTOCK IN GEORGIA 


Growth of the livestock and meat in- 
dustry in Georgia in recent years was 
emphasized in a special edition of the 
“Albany Herald,” Albany, Ga., in con- 
nection with the Albany Fat Cattle 
Show on March 1 and 2. The newspaper 
described and illustrated the Cudahy 
Packing Co. plant at Albany, the 
Armour and Company unit at Tifton, 
the Swift & Company plant at Moultrie, 
and the Georgia Packing Co. plant at 
Thomasville, Ga. 

The publication also contained much 
information on different phases of live- 
stock raising and pictured past and pos- 
sible champion livestock. It dealt with 
4-H Club activities and livestock im- 
provement and gave considerable atten- 
tion to the importance of meat in the 
diet and the current Eat More Meat 
campaign. Seven more fat cattle 
shows will be held in Georgia this 
spring. 


NEW YORK LIVESTOCK 
Receipts week ended March 19: 











Cattle. Calves. Hogs. Sheep. 

Jersey City ...ccccees 4,349 8,359 8,847 31,221 
Central Union ....... 1,682 832 1 12,212 
New York ...cccccees 127 2,901 15,747 8,894 
Total .cccccccccess 6,158 12,092 19,595 52,327 
Last week ........ 6,735 10,907 16,784 47,916 
Two weeks ago..... 6,958 13,275 24,877 47,249 


RECEIPTS AT CHIEF CENTERS 
Week ended March 19, 1938: 


At 20 markets: 


Cattle. 


Hogs. Sheep. 


291,000 278,000 
255,000 270,000 
43,000 26! 


837,000 279,000 
256,000 288, 























At 11 markets: Hogs. 
Week ended Mar. 19.........sceesesceces 226, 
Previous week .. - »- 198,000 
1937 - -274,000 
1936 +264, 
1935 210,000 

934 368, 
1983 382,000 








At 7 markets: 





Cattle. Hogs. Sheep. 
Week ended Mar. 19..... 135,000 187,000 172,000 
Previous week .......... 119,000 158,000 162,000 
1937 000 154,000 
183,000 
198,000 

29 


























FEBRUARY STEER MARKET 


Beef steers received at Chicago dur- 
ing February, 1938, totaled 76,368 head 
compared with 60,471 in February, 
1937. The average weight was 1,052 
lbs. compared with 1,042 a year ago 
and the average price $7.78 against 
$10.22 last February. There was a 
higher percentage of choice, prime and 
good steers in the run in February than 
in the same month a year ago, these two 
classes accounting for 59.9 per cent of 
the total, while a year ago only 48.6 per 
cent of the run fell in these grades. 
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C. D. REVERSIBLE PLATES 


CAN BE USED ON TWO SIDES EQUAL TO 
TWO PLATES FOR THE PRICE OF ONE/ 


O. K. KNIVES with changeable blades 
C. D. TRIUMPH KNIVES— 


all four blades in a single unit 
Their superiority is an established fact. * Send for price list and circular. 


THE SPECIALTY MFRS. SALES CO. 


2021 Grace Street, Chicago, Illinois 














F.C.ROGERS. INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 












PITH, NO FIBRE! 


Dry Essence of Natural Spices dis- 
solvescompletely because all pith, 
fibre, and foreign matter is re- 
moved. Only the finest ingredients 
that definitely contribute to the 
high quality standard of STANGE 
Products are used in this flavorful es § CROSS-TIE ANY PACKAGE 
and uniform seasoning. Start us- 

ing Dry Essence of Natural Spices 
atonce. Write for generous free 
samples! 


Wh. J. STANGE CO. 


2536-40 W. MONROE ST., CHICAGO 


w tern Branch 923 E. 3rd St., Los Angeles; 1250 
mane ns | tn Canada: J. H. Stafford 
Co., Lid. 24 "Hayter St., Toronto, Ont. 








in only two seconds! 


Tie your sausage boxes, bacon 
squares, picnics, butts, etc. with the 
BUNN TYING MACHINE. Ties 
faster, saves twine, lowers tying 
costs! This machine accommodates 
any size or shape of package... 
cross-ties at the rate of 20-30 pack- 
ages per minute. Write for our 10 
day Free Trial offerl 


B. H. BUNN CO. chicago, inci 




















“BOSS” MEAT MIXERS 


These Mixers are the pioneers in the two-shaft machine which 
has contributed so much toward the successful manufacture 
of sausage. 

Meat, after being finely cut in the silent cutter, should be mixed 
thoroughly and slowly in a ‘‘BOSS” Mixer, to assure complete 
absorption of cereal and spices for satisfactory binding and 
appetizing blending of flavors. 


It’s always “BOSS” for Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY CORP. 


1972-2008 Centra! Ave., Cincinnati, Ohio 824 Exchange Ave., U. S. Yards, Chicago, Ill. 
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Meat Packing 40 Years Ago 


(From The National Provisioner, Mar. 26, 1898.) 


Interest of the English market in 
Danish bacon was evident from the 
increase in imports from Denmark of 
20,000,000 lbs. in 1885 to 150,000,000 
Ibs. in 1896. 

Average weight of cattle received at 
Chicago during February, 1898, was 
1,111 lbs., which was 14 Ibs. lighter 
than in the same month of 1897, sheep 
averaged 91 lbs. (In February, 1938, 
average weight of cattle at Chicago was 
977 lbs. and of sheep 91 lbs.) 

Armour and Company began erec- 
tion of a fertilizer plant at South 
Omaha, Nebr. 

Easton Packing Co., Easton, Md., 
was incorporated with J. B. Harring- 
ton, president and L. S. Fleckinstein, 
general manager. 

Stocks of provisions at Chicago on 
April 1, 1898 were estimated at 75,000 
bbls. of new and 48,000 bbls. of old 
pork, 145,000 tierces of lard and 19,- 
500,000 lbs. of short ribs. 

Cudahy Packing Co., Sioux City, Ia., 
doubled the capacity of its hog slaugh- 
tering plant and plans were made for 
other additions. 

St. Joseph Stock Yards Co., St. 
Joseph, Mo., began erection of a new 
exchange building costing $100,000. 


Meat Packing 25 Years Ago 
(From The National Provisioner, Mar. 29, 1913.) 


Wilbur F. Nelson, secretary and 
treasurer of the Nuckolls Packing Co., 
Pueblo, Colo., resigned to become as- 
sistant to Thomas Carstens, president 
and general manager of Carstens Pack- 
ing Co., Tacoma, Wash. 

P. Burns & Company Ltd. completed 
plans for rebuilding their main plant 
at Calgary, Alberta, destroyed by fire. 
The company’s new plant at Edmonton 
was nearing completion. 

Crescent City Slaughterhouse Co., 
New Orleans, La., elected the following 
officers: A. B. Wheeler, president; S. A. 
Trufant, vice-president; H. B. Daboval, 
general manager and George Damiens, 
secretary. 

Use of unprotected copper kettles for 
cooking meats and meat food products 
was prohibited by the federal meat in- 
spection service. It was required that 
the surface of kettles be plated so that 
neither the meat nor meat juices would 
come in contact with the copper. Re- 
plating when needed was to be done 
promptly. 

Private car line inquiry was inaugu- 
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Dun 


rated by the Interstate Commerce Com- 
mission, with request that car companies 
file a statement of freight equipment 
owned or leased as of January 1, 1913, 
data regarding mileage covered by the 
cars during the year ended June 30, 
1912, facts relative to icing stations and 
ice and salt furnished shipments mov- 
ing under refrigeration and facts re- 
garding passes and other forms of free 
transportation during year ended De- 
cember 31, 1912. 


NEW MORRELL DIRECTORS 


At the annual meeting of the stock- 
holders of John Morrell & Co., held in 
Portland, Me., recently, Harry W. 





HARRY W. 
DAVIS 


ROBERT T. 
FOSTER 


Davis, general traffic. manager of the 
company, and Robert T. Foster, man- 
ager of the Ottumwa sausage depart- 
ment, were elected to the board of 
directors. 

Mr. Davis, a veteran in point of serv- 
ice with the company, began in the 
Ottumwa office as a mail boy on May 
20, 1903. He progressed from the mail 
desk through various departments to 
the “foreign desk” in 1907, as the traf- 
fic department was then known. He 
became head of that department in 
1909 and in 1923 was appointed general 
traffic manager for the entire company. 
Mr. Davis is considered one of the best 
informed traffic men in the industry 
and has served on the Traffic Commit- 
tee of the Institute of American Meat 
Packers, the Midwest Regional Advi- 
sory Board of the Association of Ameri- 
can Railroads and the National Indus- 
trial Traffic League. 

Robert T. Foster, son of T. Henry 
Foster, president of John Morrell & 
Co., began in the Ottumwa plant during 
summer vacations from school. Follow- 
ing the completion of his work at the 
Wharton School of Commerce at the 
University of Pennsylvania, he joined 





the Philadelphia branch of the com- 
pany. After several months there, he 
went to Liverpool, England, and spent 
some time in the offices of John Morrell 
& Co., Ltd., and of its Continental 
agents. In 1930 he returned to Ottumwa 
and took over management of the 
small stock department. He became 
manager of the sausage department in 
1936, which position he now holds. 

Other directors re-elected at the an- 
nual meeting were T. Henry Foster, 
W. H. T. Foster, G. M. Foster, J. M. 
Foster, Henry Getz, George W. Mar- 
tin, J. W. Mock, A. Claude Morrell, 
George A. Morrell, R. M. Owthwaite, 
J. C. Stentz and David B. Stern. 


Chicago News of Today 


Oscar G. Mayer, president of Oscar 
Mayer & Co., Chicago, has been elected 
president of the board of trustees of the 
University of Illinois. He has been a 
member of the board of trustees since 
1935 and as its president becomes chair- 
man of the executive committee of the 
board. 


Herschel Rifkin, general manager of 
Morris Rifkin & Son, St. Paul, Minn., 
passed through Chicago this week on 
his return from an extended tour of 
the East. 


Sucher Packing Co. of Dayton, O., 
was represented at the American Bowl- 
ing Congress tournament in Chicago by 
a five-man team of bowlers composed of 
Eddie Duckro, Roy Neth, George Mak- 
ley, Henry Bowlen, John Ruel and with 
Joe Kucharski as an extra. Members 
of the group participated in team com- 
petition, singles and doubles during the 
tournament. 

Joseph Gibson, chief cost accountant, 
Rath Packing Co., Waterloo, Ia., was 
a visitor in Chicago during the past 
week. 

Harry Davis, traffic manager, John 
Morrell & Co., Ottumwa, Ia., visited in 
Chicago during the week. 

Miss F. T. Helmer, advertising de- 
partment of Sylvania Industrial Corpo- 
ration, New York City, attended the 
American Management Association’s 
Eighth Packaging Exposition in Chi- 
cago this week. 

R. W. Perry, William Davies Co., 
Inc., returns this weekend from a vaca- 
tion of two weeks in North Carolina. 

O. F. Benz, director of sales, and 
L. B. Steele, assistant director of sales, 
Cellophane division of E. I. du Pont de 
Nemours & Co., Wilmington, Del., were 
in Chicago this week for the Packaging 
Exposition. 
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The “CHICAGO” offers a cold storage service perfectly adapted to the 
needs of the meat packer—a service you can use and depend upon. 


Your inquiry will bring full details and rates. Our traffic department will 
gladly assist in arranging shipments, etc. 





Located in the heart 
of Chicago's business 
district. 

& 


Direct connections to 
important —— 


Modern, oMiclent te- 
frigerating equip- 
ment. 


= 35 —— CONTINUOUS MEAT EXPERIENCE 


have built these factors that insure 


perfect cold storage service 


Equitable rates. 
e 


Low insurance rates 
earned by modern 
buildings. 

. 
Facilities to meet 
every requirement. 


Amply financed. 
Loans against prod- 
uct in storage cheer- 
fully arranged. 


Storage operations 
under direction of 


CHICAGO COLD STORAGE WAREHOUSE COMPANY 
General Offices: 1526 S. State St., Chicago, Illinois 
Affiliated Plants: Detroit Refrigerating Co., Detroit; Lackawanna Cold Storage Co., Scranton, Pennsylvania 


experts. 











7 he Right Pump?” 
eze@-the Night Fump: 

Positive displacement type, very compact, and 
requiring NO PRIMING—rotary pumps are your 
“best bet’’ for handling scores of different 
liquids and semi-solids economically. You can 
pump anything from ether to tar—acids, 
caustics, etc. 

But be sure you get BLACKMER Rotary gts 
Only BLACKMERS have Automatic Take-up for 
Wear. Thus er Dollar’’ every 
time! May we show you why? 
BLACKMER PUMP COMPANY, 
Avenue, Grand Rapids, Mich. 





HAND PUMPS 
Easy to turn — fast 
action. tdeal for 
pumping from drums, 
vats, etc. 14 
Models to 





“More Gallons 


1902 Century 















@ Standard BLACKMER —» 
Power Pump —many 
types, hundreds of sizes 


| BLACKMER, 





HURRY! HURRY! HURRY! 
Last Call for Easter Stockinettes 


Fred C. Cahn is prepared to give your order im- 
mediate attention and have your shipment 
“on the way” the same day order is received. 


ACT NOW! 


222 W. ADAMS ST. 
CHICAGO, ILL. 


Selling Agente THE ADLER COMPANY Cincinnati 
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Quick Change 7% 
COMBINATION & 


DRIED BEEF 






Designed for small space. 

Changes in few moments 
from slicing 400 slices of 
Dried per minute to slic- 

ing Bacon any desired thick- 
ness. 

Send for details about 
the Model No. 4 and 
the Heavy Duty 
Bacon Slicer. 


U. S. SLICING MACHINE CO. 


Originators of Slicing Machines in 1898 
La Porte, Ind., U.S. A. 





NEW! NEW! 


‘All-Purpose Ice 
Breaker. Produces ice 
from pea size to 414” 
chunks without 
changing grates, 
simply slide the 
grate with hand- 
crank. Ten mod- 
els to choose from. 


Write for Folder 


MICRO-WESTCO, INC. 


Dept. P-32 Bettendorf, Iowa 


Use NEVERFAIL 


the man You Koow” THE PERFECT CURE 


for making the 
best in Sausage, 
Hams and Bacon 


Canadian Sales Office: 159 Bay St., Toronto 







LITTLE GIANT 
Motor Driven 


Adjustable Grate 
MODEL MD-90-M 
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New York News Notes 


President Joseph E. Murphy and as- 
sistant treasurer Charles J. Datz, John 
J. Felin & Co., Inc., Philadelphia, were 
visitors in New York last week. 


A. H. Kreuder, motor transportation 
department, and A. K. Gembick, legal 
department, Wilson & Co., Chicago, 
spent a few days in New York last 
week, 

Other visitors to New York included 
C. W. Lawrence, assistant treasurer, 
and A. W. Doell, dairy and poultry de- 
partment, Swift & Company, Chicago. 

Some 35 representatives from the 
Bronx and Brooklyn plants, New Jer- 
sey car route men and executives from 
headquarters at Indianapolis, Ind., at- 
tended the dinner and sales meeting of 
Kingan & Company which was held at 
the Governor Clinton hotel, New York, 
on March 24. Those from Kingan, In- 
dianapolis, were John H. Kinghan, sales 
promotion manager; H. H. Ferguson, 
assistant general sales manager, and 
J. H. Copeland, car route sales man- 
ager. Elmer L. Cline, Kingan’s adver- 
tising counsellor, of New York was 
guest speaker. 

The newly formed Essex Meat Coun- 
cil of New Jersey held a second meeting 
on March 22 at the Newark Athletic 
Club with G. W. Bell, district manager, 
Armour and Company, Newark, presid- 
ing. A set of by-laws covering the 
operation of the council was adopted 
and in accordance therewith an execu- 
tive committee composed of the offi- 
cers and six members, namely M. Stein- 
hardt, E. Pfeifer, and L. Joseph to 
represent the wholesale group, and J. 
Abeles, W. Lief, and S. Lindy to repre- 
sent the retail group were elected. The 
executive committee will be an impor- 
tant functional part of the council. The 
next meeting will consist of an informal 
dinner with the members of the council 
attending and will be held in about two 
weeks. 

Battelle & Renwick, Inc., suppliers 
of curing ingredients to the meat in- 
dustry, has moved to larger quarters 
at 55 Liberty st. and 45 Nassau st., 
New York City. 


Countrywide News Notes 


The meat packing industry lost one 
of its younger executives recently with 
the death of Einar Udbye, superintend- 
ent of the Tobin Packing Co., Fort 
Dodge, Ia. His death came suddenly 
although he had not been well for some 
time. Mr. Udbye had been in charge of 
the Tobin pork packing plant at Fort 
Dodge since its opening and had previ- 
ously been associated with the packing 
industry in the Chicago area. Burial 
was in Chicago. 

Mod R. Overton, who has been pro- 
moted from cattle buyer for Armour 
and Company at Fort Worth to head 
buyer at a plant to be built at Houston, 
Tex., was recently honored at a dinner 
attended by more than 100 Fort Worth 
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commission men, livestock dealers and 
packer officials. 


Joseph Kelley, assistant superintend- 
ent of the Tobin Packing Co., Fort 
Dodge, Ia., has been promoted to super- 
intendent succeeding Einar Udbye, 
deceased. Mr. Kelley has been con- 
nected with the Fort Dodge plant since 
its opening and had previously been 
associated with packers in Minnesota. 

Eugene Wolper of Oakland, Cal., op- 
erating as the Cloverdale Meat Co., will 
erect a meat packing and sausage 
manufacturing plant at Cloverdale, Cal. 

Livestock came by river boat and 
was driven through the streets of 
Evansville, Ind., during early days of 
the packing industry there, president 
Theodore Weil, Weil Packing Co., re- 
cently told Evansville Rotary Club 
members. Stockmen then rode the coun- 
try, he declared, with money in one 
pocket and a revolver in the other and 
packinghouse employes worked from 5 
o’clock in the morning until 9 o’clock 
at night. He said that Evansville was 
an important packing center from Civil 
War days until the 90’s. 

Meat of 2,000 buffalo was bought by 
Burns and Co., Calgary, Canada, from 
the Canadian government during 1937. 

E. N. Sturman, formerly vice-presi- 
dent of Geo. A. Hormel & Co., Austin, 
Minn., in charge of the canned meats 
division, was elected president and 
director of Hiram Walker, Inc., with 
distilleries at Peoria, Ill., Walkerville, 
Ont., and at three points in Scotland. 
The Peoria plant is said to be the larg- 
est distillery in the world. 

W. M. Zarotschenzeff, son of the in- 
ventor of the well known Z process of 
quick freezing, left this week for sev- 
eral months in Japan at the invitation 
of Nippon Suisan Kaisha, Ltd., of 
Tokyo, one of the world’s largest fish 
companies, to assist in the installation 
of quick freezing and packaging meth- 
ods for fish fillets on board trawlers. 
At the same time Mr. Zarotschenzeff 
will supervise a similar project for 
quick freezing fruit juices and certain 
tropical fruits. 

W. F. Schluderberg, president of Wm. 
Schluderberg-T. J. Kurdle Co., Balti- 
more, Md., recently bought the famous 
Belgian stallion, Farceur’s Successor, a 
horse with a fine record as a sire of 
gold medal colts and winner in the get- 
of-sire groups at the 1935, 1936 and 
1937 Indiana state fairs. He was 
shipped to Mr. Schluderberg’s farm 
near Baltimore. 


NEW WISCONSIN PLANT 


Plans for a new packing plant at Prai- 
rie du Chien, Wis., to be operated by 
William D. Carroll, call for remodeling 
of building and erection of three addi- 
tional units. The project will cost around 
$50,000 and the plant will employ from 
35 to 50 persons. Mr. Carroll announces 
that plans for the plant have been ap- 
proved by the U. S. Bureau of Animal 
Industry. 





STRANGE BACK IN HARNESS 


T. G. Strange, formerly president and 
general manager of The Provision Co., 
Columbus, Ga., with one of five new 
trucks purchased recently for use in his 
new business, Carolina Packing Co., 
Orangeburg, S. C. The new firm’s meats 
will carry the brand “‘Nu-South” and will 
be merchandised with the slogan “What 
foods these morsels be.” 


The photo was taken at the plant of the 
Kalamazoo Vegetable Parchment Co., 
where Mr. Strange had stopped on his way 
home in one of the new vehicles to pick 
up a load of vegetable parchment meat 
wrappers. Mr. Strange is at the extreme 
left. At his left, in the order named, are 
the truck’s driver, D. J. Kennedy and 
J. B. Kindleberger, the two latter of the 
meat packing and poultry division of 


Kalamazoo Parchment Company. 


ANNUAL WAGE STUDIED 


Favorably impressed by testimony of 
president Jay C. Hormel, Geo. A. Hor- 
mel & Co., on the annual wage system 
used by his company, the Senate un- 
employment committee is giving study 
to encouragement of a similar system 
in industry by means of tax concessions. 


Senator C. A. Hatch, who has been 
studying various yearly wage proposals, 
recently stated that providing security 
for employes is more important than 
the question of higher wages and 
shorter hours. He does not feel, how- 
ever, that legislation forcing industry 
to guarantee an annual wage is desir- 
able. He advocates tax concessions to 
industries which voluntarily establish 
annual wage systems and believes such 
reductions would increase rather than 
decrease federal revenue. 


TRUCK LINES RAISE RATES 


Following authorization by the Inter- 
state Commerce Commission recently 
of a 10 per cent increase in rail freight 
rates on many commodities and a 5 per 
cent increase in animals and products 
rates, motor truck common carriers be- 
gan making plans for similar advances 
in rates. American Trucking Associa- 
tions, Inc., is working on new schedules 
and it is possible that they may be an- 
nounced before the railroad tariff 
changes are ready. 
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GUESSWORK 





Guesswork makes an easy start but a hard finish. 
The Pomona policy of constantly insisting on the use of the best methods 


and materials, with precision workmanship, has been abundantly pro- 
tective and profitable to owners of Pomona Pumps. It has built a sub- 
stantial organization with every facility for continual accuracy. It 
has made the name “Pomona” a guaranty of economy and satisfac- 
tion to the user of Pomona Pumps in the food industry. 


What more effective insurance can the purchaser of a Pomona Pump 

desire than the certainty of accuracy in the product and the backing 

of a long established organization of international scope? 
POMONA PUMP CO. 


Manufacturing Plants: Pomona, California - St. Lovis, Missouri 
Branch Offices: New York - Chicago - San Francisco - Los Angeles 


POMONA TURBINE PUMPS 











WuHat Kino OF 
ECONOMICS! 
Do You.... 
YC act THis? 









There's no economy in using beef shrouds that 
tear to shreds after only a few formings and 
washings. Torn, ripped and weak shrouds 
J waste money and effort. Stop this waste! Get a 
sample Tufedge today. Tufedge costs less in 

the end. Its strong, highly absorbent weave with ds the pulling 
necessary for proper forming. And the special double strength pinning 
‘edge prevents rips and tears. A request on your letterhead will bring 

a FREE SAMPLE. 


BEEF CLOTHING 


PATENT APPLIED FOR 








LOOK FOR THE BLUE STRIPE 
THE CLEVELAND COTTON PRODUCTS CoO. 


1833 E. 23rd ST. CLEVELAND, OHIO 








To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 











W. J. KEMPNER, LTD. 


Quality Sausage Casings 
47-53 St. John St., Smithfield, London, E. C. 1. 
Cables: Supplant, London 


Continuous Buyers of Quality Hog Casings 


Leeds 9 





ENGLAND 











in Carload Lots 











NEW COOK PACKING PLANT 


(Continued from page 13.) 


for cleaning tripe. Both cattle and hog 
viscera are separated on the killing 
floor, the casings being sent through a 
chute to the casing cleaning room in 
the basement. Inedible viscera and hair 
are trucked to the truck sterilizing room 
and sent through chutes to receptacles 
in the basement from where they are 
removed daily to the rendering plant. 

Beef and hog dressing rails join at a 
point just outside of the carcass chill 
room, which adjoins the killing floor. 
Careasses are moved from the chill 
room direct to the sales cooler or the 
cutting room. 


Sausage Department Layout 


Sausage department and smokehouses 
form a compact, efficiently arranged 
group, the various rooms and coolers 
being located for convenient and low- 
cost handling of raw materials and fin- 
ished products. Included among the 
facilities in this portion of the plant 
is an elevator for transporting cuts to 
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and from the curing cellar in the base- 
ment. Sausage is handled on cages on 
an overhead rail from the stuffing bench 
through the various operations of 
smoking, showering, and cooking and 
into the coolers and shipping room. 

Six trucks can be accommodated at 
the loading dock. This is equipped with 
rolling steel shutters at the front to 
protect trucks, product and workers 
during inclement weather. 

Hides are stored and casings cleaned 
in basement. Casing cleaning room is 
directly under slaughtering room to 
facilitate handling of green guts into 
the cleaning department. Also located 
in the basement are a freezer, casing 
cooler, curing cellar, lard dry melter, 
and boiler and engine room. 


Refrigerating Equipment 


Refrigeration is supplied by a 5%- 
by 5%-in. and a 6%- by 6%-in. twin 
cylinder compressors. Gravity flow, ver- 
tical brine spray units ‘accurately con- 
trol temperature and humidity in hot 
carcass cooler, beef sales cooler, sau- 


sage chilling cooler and sausage holding 
cooler. Coldstream spray type units 
are installed in sausage meat cooler 
and offal cooler. Diffusion type unit 
coolers maintain ideal conditions of 
temperature and humidity in the sau- 
sage kitchen and the shipping room. 
The plant is air conditioned throughout, 
therefore, except in the slaughtering 
department, where air conditioning 
equipment will be installed this Sum- 
mer. All refrigerating equipment was 
supplied by the Baker Ice Machine Co. 
of Omaha. 

Processing and manufacturing equip- 
ment, including that installed in the 
slaughtering department, dry melter, 
casing cleaning and sausage manufac- 
turing equipment were supplied by the 
Allbright-Nell Co., Chicago. 

John B. Cook is president and gen- 
eral manager of the company and Sam- 
uel Cohen, secretary and treasurer. Al. 
Carmody is superintendent of the plant. 
Company is capitalized at $400,000. 
Sales last year slightly exceeded $800,- 
000, and in 1938 are expected to pass 
the $1,500,000 mark. 
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RETAIL MEAT PRICES 


Average of semi-monthly prices at New York and 
Chicago for all grades of pork and good grade of 
other meats in mostly cash and carry stores. 


NEW YORK. CHICAGO. 


so v “s w« 
_ _ al - _ 
Le gb eS LO Eb ue 
Ss ss SS =f «sf 
Beef: 5 fe Ba AS 255e 
Porterhouse steak .... .38 .46 .43 .41 .43 .89 
Sirloin steak ......... .838 .86 .36 .33 .36 .32 
NE WEED ok occcinse t 83 .36 .85 .28 .32 .2 
Rib roast, Ist 6 cuts.. .29 .30 .30 .30 .30 .26 
ae 22 28 2 12D .22 2 
a Pee 1 16 6 .14 .14 .13 
Lamb: 
RS er eee -26 .26 .26 .27 .27 .25 
Loin chops ... Sn - S oo Oe oe 
Rib chops ............ 82 22 32 4 .36 .3O 
GPE 5's patents ewe m ae Be. a ae 
Pork: 
Chops, center cuts.... . 83.33.33) .82 «4.33 32 
Bacon, strips ......... 35 .35 .39 .34 .35 .37 
Bacon, sliced ........ 40 .40 .42 .40 .41 .43 
Hams, whole ......... .20 80 .83 .2% .2¢f .28 
Picnics, smoked ...... .20 .21 .22 .20 .21 .21 
eee 1000 ae ae ae ae ot Oe 
Veal: 
IE itaiie.o00s5 bb 0% 44 .42 44 .39 88 .36 
Loin chops .... oon ae Oe CO Clee CCST 
RID CHOPS «20:00... coe a aan <a a oe cae 
Stewing (breast) ..... .18 .15 .16 .16 .16 .138 


NEWS OF THE RETAILERS 


J. Pay Brackett has purchased the 
meat business of F. W. Seffer at 2716 
Linden ave., Seattle, Wash. 

Don Warnke has entered the meat 
business at 3416 S. E. Powell, Portland, 
Ore. 

Tom Redick has taken over the meat 
business at 530 Third st., Santa Rosa, 
Cal. 

Dan Brickl and Joe Richards have 
completely modernized their grocery and 
meat market at 131 N. Main St., Ft. 
Atkinson, Wis. 

Pingatore Brothers have engaged in 
the meat and grocery business at 718 
Ashman st., Sault Ste. Marie, Mich. 

Bill Fung has taken over the meat 
market at 3446 Market st., Oakland, 
Cal. 

Thomas P. Trutta has engaged in 
meat business at 1625 Filbert st., San 
Francisco. 

A. J. Middleton has engaged in the 
meat business at 901 Middleton, San 
Francisco. 

Albert Voll has engaged in the meat 
business at 3960 Irving st., San Fran- 
cisco. 

V. V. Shular has purchased the meat 
business of L. G. Beck, located at 4601 
Nevada, in Spokane, Wash. 

Shaw’s Market, Inc., has been char- 
tered in Portland, Ore., with capital of 
$5,000, by Harold G. Shaw and others. 

Herbert E. Neher has been-succeeded 
in the meat business at Bellingham, 
Wash., by Bennett A. Haggen and 
Douglas E. Clark. 

Frank Peddicord has sold his meat 
business in Harrisburg, Ore., to Walter 
A. McPherson. 

Glenn Carnes has purchased the meat 
business of Earl Olds, in Grass Valley, 
Ore. 


Watch Wanted page for bargains. 


Week Ending March 26, 1938 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on March 24, 1938. 


Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS, Choice: 
Es 5:0 400%0 060 iesvey sen $14.00 bey ee $13.50@14.00 «=n ee aeee 
EE inieei ota ings. 6n tweets 14.00@15.00 «gs nee eee 14.00@14.50 $15.00@ 16.00 
600-700 Ibe. ...... 2... ces eeeeeeee 14.00 is. 00 $14.00@14.50 14.00@14.50 15.00@16.00 
PTE SGNiccaneebes deeewne 14.00@15.00 14.00@14.50 ERUENEOID | eh esencse 
STEERS, Good: 
0 ee ee Sk C!S ree 13.00@18.50 —s._...... ss wv es 
EE ee ae RS eee 13.00@14.00 14.00@ 15.00 
600-700 Ibs. eee ee eee eee 13.50@14.00 13.00@14.00 13.50@14.00 14.00@15.00 
hen bese spt cenbcleeees 13.50@14.00 13.50@14.00 13.50@14.00 «ss eee 
STEERS, Medium: 
a IS-BOMIRTD nc ensesess 12.50@13.00 13.50@14.00 
SEED kned 0 sec éciscccieens 12.50@13.50 12.50@13.50 12.50@13.50 13.50@ 14.00 
STEERS, Common: 
400-00 Wbs.? 0.2... cece cceeees SR. |! a bwaccesed: «-.. casvevbpnnns 5. eta 
COWS (all weights) : 
GED Sv occcthsocivesaceveveccs« Usepeeeeeee .. aepeseeens . © icaeeiiien. 5 > aneaheeee 
SEL tiniahnidboe vey oi aeeaeeene 11.50@12.00 11.50@12.00 7 ee 2.00 12.50@ 13.00 
BED, waesde pocdccdcenedsenwe 11.00@11.50 11.00@11.50 11.50 12.00@12.50 
CN idietveduweatdsanedeawas 10.50@11.00 10.50@11.00 10. 50 11.00 11.50@12.00 


Fresh Veal and Calf: 
VEAL (all weights)?: 





aie eh he ee bs 4 hd ook wees . 14.00@15.00 15.00@16.50 15.00@16.50 16.00@17.00 
EE Makita sentra sien Veoeee nas 12.50@14.00 13.50@15.00 13.00@15.00 14.00@16.00 
MED nies Walk $5044eobe eden 10.50@12.50 11.50@13.50 11.00@13.00 12.00@14.00 
ee | eee ee 8.50@10.50 9.50@11.50 9.00@11.00 11.00@12.00 
CALF (all weights)? *: 
RIE coccvectvnceedeeveeeceee§«weeeeeNees” ~~ SeaSeeeeeue ea asaehenkell | \5 enema 
ME  EGhceiten(eeseeeseseuseases; seuserives . 1 Geatenankie —- aeekesnneetli. eee 
PEL, ccwdidetd ean Wateanbexees, sekeseadesss...', oeestaseeell a ane seneenel ies aeeae 
CUE vecccccccscccucenesceca 8  caervsvicess —~ peweeceeser - sedespeens, © wveapesnee 
Fresh Lamb and Mutton: 
LAMB, Choice: 
Ee ere @17.00 16.50@17.00 16.50@17.00 17.50@18.00 
tig s+ vi-dccs su bawseee nen 15.50@16.50 .00@ 16.50 16.00@16.50 17.00@17.50 
ry OA ey ein 15.00@16.00 15.50@16.00 15.00@ 16.00 16.50@17.00 
LAMB, Good: 
cea vevasaweds ..+. 15.00@16.00 15.50@16.50 16.00@16.50 17.00@17.50 
re ee eee 14.50@15.50 15.00@16.00 15.00@16.00 16.00@17.00 
NS OKG4E Sak eeioser acess 14.00@15.00 14.50@15.50 14.00@15.50 16.00@17.00 
LAMB, Medium: 
BE WI i .0.06:055 504000.00-00500 14.00@15.00 14.00@15.00 13.50@15.00 15.00@ 16.00 
LAMB, Common: 
We EE eA AN ac rnerewseateris 13.50@14.50 13.50@14.50 FR UY ere Tere 
MUTTON, Ewe: 
Good, 70 lbs. down.............- 9.00@10.00 9.50@10.50 Hert Sey 10.00@ 11.00 
Medium, 70 Ibs. down........... 8.00@ 9.00 rt 9.50 8.00@ 9.00 9.00@ 10.00 
Common, 70 Ibs. down........... 7.00@ 8.00 7.50@ 8.50 7.00@ 8.00 8.00@ 9.00 
Fresh Pork Cuts: 
LOINS: 
| EAP panes pense: ea eer 20.00@21.00 20.00@21.00 21.00@22.00 
BI NG 0.6.0.5 on 800 coon san sine 19.00@ 20,00 20.00@ 20.50 20.50@ 21.50 
pS Ree eee Pere ee 18.00@19.00 19.00@19.50 19.50@20.50 
pg | ee eer 16.00@17.00 17.00@18.00 17.50@ 19.00 
SHOULDERS, Skinned, N. Y. Style 
GBD TA ccc wiss cc cictccvssi sees 24.CDGISTR we sccccscs 15.50@16.00 15.00@ 17.00 
PICNICS 
Die diwidasccccbaneecaees: «te biwaune CET, > cdidecsesete) Wf! “Awoeseives 
BUTTS, Boston Style 
a rE er fer LT.GOGIS.T — nce cvcses 18.00@19.00 17.00@19.00 
SPARE RIBS: 
BE TOO: ok oes ccccvicckossccus SE Te tw eenbncdnc® ~ -waseunecss > i weeumpaanee 
TRIMMINGS: 
DEE. ‘Savudeypairetedeqcion oh eop DRIER |. bebesecies oo). wesqeasene. | Seevuneees 
‘Includes heifers, 300-450 lbs. and steers down to 300 lbs. at Chicago. 
2Skin on’’ at New York and Chicago. ®8Includes sides at Boston and Philadelphia. 





LIVESTOCK AND DRESSED MEAT PRICES COMPARED 


Prices of steers, lambs and hogs, Chicago, compared with wholesale and retail 
fresh meat prices, New York, during February, 1938: 


Average prices Average wholesale 
live animals prices of carcasses Composite retail 
per 100 lbs. per 100 lbs. pric 
Chicago. New York. New York. 
Steers— 
Feb., Jan., Feb., Feb., Jan, Feb. Feb., Jan., Feb., 
1938. 1938. 1937. 1938. 1988. 1937 1938. 1938. 1937. 
IE iden voce ese eat $9.24 $10.44 $13.05 $14.81 $14.70 $18.19 $382.45 $34.75 $34.9 
| rr rer 7.95 8.49 11.21 18.24 13.29 15.80 26.31 28.10 28.68 
DL. chetedasnadse 7.02 7.25 8.81 12.02 11.64 13.41 22.36 23.59 24.51 
Lambs— 
ME 7.72 8.34 10.52 15.90 17.62 16.78 26.54 28.76 27.11 
OS a 7.20 7.71 10.14 14.98 16.62 15.98 22.78 24.56 22.62 
ree 6.60 6.93 9.31 13.91 15.85 15.12 19.35 21.68 19.17 
Hogs— 
WN. catcdetsrceacnen 8.78 8.40 10.24 18.41 18.02 20.55 24.22 24.39 25.90 





CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 











Prime native steers— Mar. 23, 1938. 
GO GED. oc cccsiccccves 15% @16 
ak... MEPL 154%4,@16 
SOD-1GGO once ccccvccces 154%4@16 

Good native steers— 

OL rrr 13% @14% 
an: 13% @14%4 
GOP-TGSO  ccncccccaccces 13% @14% 

Medium steers— 

400- 600 ..138 @13% 
600- 800 ..138 @13% 
800-1000 ..138 @13% 

Heifers, good, 400-600...13 @14 

Cows, 400-600 ........... ll @i2 

Hind quarters, choice.... @21% 

Fore quarters, choice..... @i1% 

Beef Cuts 

Steer loins, prime........ @35 

Steer loins, No. 1 @25 

Steer loins, No. 2........ @24 

Steer short loins, prime @50 

Steer short loins, No. 1 @33 

Steer short loins, No. 2 30 

Steer loin ends (hips). @20 

Steer loin ends, No. 2.. @20 

Cow loins ........ @18 

Cow short loins ° @24 

Cow loin ends (hips). @l5 

Steer ribs, prime... @23 

Steer ribs, No. 1 @21 

Steer ribs, No. 2 @20 

Cow ribs, N @i5 

Cow ribs, N @i12 

Steer rounds, prime @15% 

Steer rounds, No. @i5% 

Steer rounds, No. 2 @i15 

Steer chucks, prime @12% 

Steer chucks, No. 1 @12% 

Steer chucks, No. 2. @i2 

Cow rounds @13% 

Cow chucks @ul 

Steer plates @ 9% 

Medium plates @ 9% 

Briskets, No. 1 @li4 

Steer navel ends @ 8 

Cow navel ends @ 8 

Fore shanks .. @9 

pT eee eee @ 7% 

Strip loins, No. 1, bnls... @50 

Strip loins, No. 2........ @30 

Sirloin butts, No. 1...... @235 

Sirloin butts, No. 2...... @21 

Beef tenderloins, No. 1 @6o 

Beef tenderloins, No. ‘ @50 

Do cserectceces @l4 

Flank steaks @18 

Shoulder clods ........... @15% 

Hanging tenderloins ..... @15 

Insides, green, 6@S8 Ibs... @18 

Outsides, green, 5@6 Ibs. @i5% 

Knuckles, green, 5@6 lbs. @ij 





Beef Products 


Brains (per Ib.) @ 
Hearts . a 10 
Tongues @19 
Sweetbreads @21 
Ox-tail, per Ib @i10 
Fresh tripe, plain. @9 
Fresh tripe, H. C @l1% 
Livers .....-. : @18 
Kidneys, per lb @ 9 
Veal 
Choice carcass .......... 16 @17 
Good carcass ee 
Good saddles --+-20 @21 
Good racks @i4 
Medium racks ........... 10 @12 
Veal Products 
Brains, each all 
Sweetbreads @4o 
Calf livers @42 
Lamb 
Choice lambs @lj 
Medium lambs @i6 
Choice saddles @20 
Medium saddles @19 
Choice fores @l4 
Medium fores . @13 
Lamb fries, per Ib. @30 
Lamb tongues, per Ib @i5 
Lamb kidneys, per Ib.... @20 
Mutton 
Heavy sheep . @10 
Light sheep @ll 
Heavy saddles @l2 
Light saddles @l4 
Heavy fores @ 6 
Light fores @ 8 
Mutton legs @i5 
Mutton loins @il2 
Mutton stew waiwre @ 6 
Sheep tongues, per lb @12% 
Sheep heads, each.... @10 
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Cor. week, 
1937. 


16 


17% 
17%4 
11% 


@22% 
> &6 


@ 






72 


6 @20% 
4, @20 44 
4 @20% 


@i7 


4@17 


@is8 
@18 
@13 
@28% 
@16%4 


@ 8 
@i10 
@18 
@18 
@10 
@ 9 
@i1% 
@18 
@10 


ze 


@15 
@13 
@iij 
@i2 


@ 8 


@11% 
@38 
@50 


@12% 
@10 


Fresh Pork and Pork Products 





Pork loins, 8@10 Ibs. av @21 @21 
Fae @li4 @l4 
Skinned shoulders .. @i @i6 
re @35 @32 
44:0 b4.9'0e'a scene @12% @12% 
EE case e ethn<'e wean @10 @13 
EEE NOD crncececcese ais @20 
Bonele 88 butts, ce ‘Har 

| reer @20 @25 
ea @10 all 
Tails ‘ waeeess @il @10 
Neck bones . . Fovua @ 5 @ 4% 
PE ocnctovcveee @ll @13 
TED occa nenctsee @i2 a@i2 
RR, sido peanes xine @ 4% @ 5 
Kidneys, per Ib.. “ @9 @s 
Livers ..... ne ‘ @ 8% @ 9% 
BUGIS ....+ Sse ewmae @ 9 @ 8 
" Fer re . @ 6 @ 6 
Snouts .... ee @9 @i 
OS ee iwecekee @ 7% @ 8 
Chitterlings ............. @i7 @ 5% 
Clear bellies, 14@16 Ibe..........ccceee @i11% 
Clear bellies, 18@20 lbs. @11%& 
Rib bellies, 25@30 lIbs........ AE EN @l1 
Fat backs, 10@12 ibs............ jeceels @ 7% 
SUI TI oa 0 ain 06 0 oe 6\0.0 6 een @ 8% 
Regular piates ..... OP See ee nee fe @ 8% 
I i I a a alice la @ 8% 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., parchment 

PILLS. GLEE LL ELLE LAI OL 23% @24% 
Fancy skd. hams, 14@16 lbs., parchment 

PRROE ccvccccccnccccdscencccesesseves 2314 @ 2414 
Standard reg. hams, 14@16 lbs., plain..21 @22 
Picnics, 4@8 lbs., short shanks, plain...19 @20 
Picnics, 4@5 Ibs., long shank, plain....16%@17% 
Fancy bacon, 6@8 lbs., parchment paper. rt @29% 
Standard bacon, 6@8 Ibs., plain........244%@25% 
No. 1 beef sets, smoked 

RS MEE ER oc occocccescevennen 35 @36 

I o-oo ce aeactaceeccee 29% @30 

RN, ME Bids ave codersiceececa 3044 @31 
Cooked hams, choice, skin on, fatted.... @35%4 
Cooked hams, choice, skinless, fatted.... @36% 
Cooked picnics, skin on, fatted......... @26 
Cooked picnics, skinned, fatted......... G26% 


BARRELED PORK AND BEEF 


Clear fat back pork, 
70- 80 pieces 
80-100 pieces 
100-125 pieces 

6 Uk ura balgiaie, wie. big ak aiace 8) ack olaleieces ice 

Brisket pork .. 

Clear plate pork, 

Plate beef 








Wane, Bass, BORA. Tho cccccssccscccsccccscs $15.75 
Lamb tongue, short cut, Se eee 65.00 
DOGEIRE THING, DOO Cec ccccccctcccccccces 15.75 
Honeycomb tripe, 200-Ib. bbl................ 23.75 
Pocket honeycomb tripe, 200-lb. bbl......... 26.00 
(F. 0. B. CHICAGO.) 
Regular pork trimmings................ @10% 
Special lean pork trimmings @16 
Extra lean pork trimmings @17% 
Pork cheek meat @lil 
Pork hearts .... @ 8 


Pork livers 
Native boneless bull meat (he savy). 
re 
Boneless chucks 

Beef trimmings . ee rT Tey 
Beef cheeks (trimmed)......... ‘ 
Dressed canners, 350 lbs. and up. 
Dressed cutter cows, 400 lbs. and up 


Dr. bologna bulls, 600 Ibs. and up.. 
Pork tongues, canner trim, Po caveve 





@ 7 
12% @13 
11% 
.11%@11% 


@11% 


1014,@10% 
@ 9% 
@ 9% 
@ 9% 


- 9%4@ 9% 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. carton.......... @25% 
Country style sausage, fresh in link... @21 
Country style sausage, fresh in bulk... @18% 
Country style sausage, smoked......... @24 
Frankfurters, in sheep casings...... @235 
Frankfurters, in hog casings......... Sg @22 
Bologna in beef bungs, choice........ @18% 
Bologna in beef middles, choice........ @18% 
Liver sausage in beef rounds......... : @15% 
Liver sausage in hog bungs........... @19 
Smoked liver sausage in hog bungs @244 
TEORG GREGG ceccccccercvccccorescccecs @ 
New England luncheon specialty........ 23 
Minced luncheon specialty, choice....... @i9 
DEED oc covasubseveseccecsse @27 
PE vivvid<ecutheseecccscennes @17 
I Gg RE ae eae @17 
PY NED cca ciiceccopevasenceeeese @23 








DRY SAUSAGE 








Cervelat, choice, in hog bungs.......... @38 
Thuringer cervelat .............. a @21% 
ee @28 
Holsteiner .......... vs @26 
B. C. salami, choice...... @35 
Milano, salami, choice in hog ‘pungs. . @35 
B. C. salami, new condition....... @21% 
Frisses, choice, in hog middles. 31 
Genoa style salami, choice. @42 
IEE ac'o wats staeck ory0d 09%. « @31 
Mortadella, new condition @20 
CE a. as 05.643 06-010 4-80 @t 
Italian style hams. @34 
WD ND. .nini.o:8:0:60 4 -6'400% dae 05-05 @44 
Bologna style Sausage, in beef rounds— 
ee ee ee --.$6.00 
Frankfurt style sausage, in sheep casings— 

eh eR eee aaa 7.50 
Smoked link ——, ” hog casings— 

Meee GER, SF OS CNG 6.0 diks cerduceciveestic 6.75 
Prime steam, cash, Bd. Trade... .$ @ 8.60n 
Prime steam, loose, Bd. Trade:... @ 7.974on 
Refined lard, tierces, f.o.b. Chgo.. @ .10% 
Kettle rend., tierces, f.0.b. Chgo. . @ .11% 
Leaf, kettle re ondered, tierces, 

Ge, CD nicks cacscess ; @ .11% 
Neutral, tierces, f.o.b. Chicago. . . @ .11% 
Shortening, tierces, c.a.f......... @ .10% 


OLEO OIL AND STEARINE 


My I 5.5 don Seis enrcee soa 
Prime No. 2 oleo oil 
Prime oleo stearine, 


8% @ 8% 
T%@ 714 
64%42@ 6% 


TALLOWS AND GREASES 


basis Chicago.) 


(Loose, 





Edible tallow, 1% acid (f.0.b.)......... @ 6 
Prime packers tallow, 3-4% acid........ 554@ 5% 
RE Oe, ES eer 

Special tallow ....... a 

Choice white grease, all ed 





A-White grez 
B-White grease, maximum 5 
Yellow grease, 16-20 f.f.a.. 
WOOWS BOSS, GS TFilic ccs ce cccsccesesue 


ANIMAL OILS 


(Basis Chicago.) 


, 4% acid. 











Per Ib. 
Prime Edible Lard Oil. 111 
Prime Burning Oil. =~ sae 
I Lard Oil (Inedible) ... ays oa:em ee 
W. S. Lard Oil. a. 
Extra Lard Oil..... 8% 
Extra No. 1 Lard Oil. . 8% 
Spec. No. 1 Lard Oil -. 8% 
No. 1 Lard Oil..... : . 
No. 2 Lard Oil..... -o ea 
Acidle ss Tallow Oil. 84 
20° C. T. Neatsfoot Oil. 151, 
Pure Neatsfoot Oil..... come 
Prime Neatsfoot Oil. : “ee 
Extra Neatsfoot Oil. . 8% 
No. 1 Neatsfoot Oil.... - 8% 
oe cottonseed oil, in tanks, f.o.b. 

Me ee errr @i7 
White deodorized, in bbls., f.0.b. Chgo.. 91444 9% 
pi a rere 9%@ 9% 
Soap stock, 50% f.f.a. f.o.b. mills...... 14%4.@ 1% 
Soya bean oil, f.o.b. mills.............. @ 6 
Corn oil, in tanks, f.o.b. mills.......... @ 7% 
Cocoanut oil, sellers’ tanks, f.o.b. coast. @ 3% 
Refined in bbls., f.o.b. Chicago......... @ 9 

(F. 0. B. CHICAGO.) 
White domestic vegetable margarine.... @15% 
White animal fat margarine, in 1 lb 
BEE sccceitdetthoccakeens boeseseee @14% 
Puff paste (water churned)............. @i12 
CURTEE GRUPMEE) cecvcnccccccvcescsccee @13 


(Continued on page 50.) 


PURE VINEGARS 


.P. CALLAHAN & COMPANY 


TH LA SA 


The National Provisioner 











from the Land O'Qorn 


—~aa=aaaeaa~ VPPrrPerrerr?. 





BLACK HAWK HAMS AND BACON 
PORK -, BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 














Hunter Packing Company 


East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 





NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc., Philadelphia 























THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


. 2 NEW YORK, N. Y. RICHMOND, VA. 

Veal, Lamb and Provisions 408 WEST14thSTREET MAINOFFICEandPLANT HERMITAGE RD. & 

e BALTIMORE, MD. S. A. L. R. R. 

Represented by The ESSKAY CO. of 3800 E. BALTIMORE ST. WASHINGTON D.c. 

NEW YORK PHILADELPHIA WASHINGTON _ BOSTON NORTH CAROLINA * 908-14 G ST., N. W. 
HL. Woodru RAS ord earn Las, P.G. Gray Co. 2905. Libenty Shot, PHILADELPHIA, PA. ROANGKE VA 
437 W. 13thSt. 38N.DelawareAv. 1108F.St.S.W. 148 State St. WINSTON SALEM TISCALLOWHILLST. ROANOKE, YA. 


Sa 





i SSKAY . | 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL ¢ SHORTENING e PORK e HAM 
The WM. SCHLUDERBERG.T. J. KURDLE CO. 



































a Nda, AS 


Main Office and Packing Plant 


Austin, Minnesota 




















ag 














A Real Business Builder 
0. R.B. 


CANNED HAM 
Imported from Poland 


ECONOMICAL 
FLAVORFUL 


Exclusively Imported by 


J.S. HOFFMAN CO. 


CHICAGO, ILL. NEW YORK, N.Y. 


























Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. S. GOVERNMENT INSPECTION 


WILMINGTON DELAWARE 


























Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 

















Week Ending March 26, 1938 
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Chicago Markets 


(Continued from page 48.) 





CURING MATERIALS 






Cwt. 
Nitrite of soda (Chgo. nee stock): 
In 425-Ib. bbis., delivered...........++0+. $ 8.75 
Galapeter, less than ton ‘ote: 
D refined granulated..............0+++ 6.90 
DenGll CFFGCEND oc cccccccccccsccccccceseces 7.90 
MoeGtem Crystals ...cccccccccccccccccccece 8.25 
LAPBO CRFGRANS .o oc cccvcccccccccccccccsece 8.65 
Dbl. refd. gran. nitrate of soda............. 3.75 
Salt, per ton, in minimum car of 80,000 
Ibs. only, f.o.b. Chicago: 
Dn, PP Prrrrrrrrrr rr rrr ree 7.20 
Medium, undried .........cccccsccccccces 9.70 
MeGtem, Gre 2... ccccccvvesccccccccccesce 10.20 
BOGE co ccccccccccccccccccccocececcssovcce 6.60 
Sugar— 
aw, 96 basis, f.o.b. New Orleans. . @3.00 
Second sugar, sis None 
Standard gran., @4.65 
Packers’ curing suga: 
.0.b. Reserve, @4.15 
Packers’ curing 8 ® 
f.o.b. Reserve, la. $35 
Dextrose, in car lots, per cwt. 8.81 


SAUSAGE CASINGS 
(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack 
Domestic rounds, 140 pack 


Export rounds, wide 


Export rounds, medium........... 


Export rounds, narrow 


No. 1 WORSARES.....cciccccccccccs 
No. 2 weasands..........-sceceeee 
No. 1 bun 


Middles, ad wide, 2@2 


BSsbeaeeess 






Middles, select, extra wide, ra in 
ORE GUE cc cccccccccccccescccee @.80 
Dried bladders: 
12-15 im. wide, flat........sceeceeceres 65 
10-12 in. wide, flat.........cecceeccess -60 
8-10 in. wide, flat.......ccccccccccees 35 
6 6 im. wide, fat... cccccccccccccces 25 
Hog casings: 
Narrow, per 100 yds..........--se+ee0s 2.20 
peesew, special, per 100 yds.......... 2.15 
Medium, regular .65 
English medium .. e 
Wide, per 100 yds . 
Extra wide, per 100 ye vaet beadceeenan 4 
19 
-14 
.08 
enwegee 18 
- 08 


SPICES 


(Basis Chicago, original bbls., bege of Beles.) a 
ole. Ground. 

Per lb. Per Ib. 
8% 


Alotee, 3 PeIMe 2 cccccccccccccccscs 17 1 
SEEMED cc cccccccccévisccsocsene 17% 19 
OS rrr ve 21 
GREE POWER oo cc cccccccccccccsesce ee 20 
Cloves, Amboyna ........-.-.s+ee05 27 81 
—— BP ccccccccoccccccccceee 18 21 
DET bdccrevccecccevescosuste 19 22 
Ginger, seneae Sadececucedereesene 18 
BE nthessexeveccecscoerecere 16 18 
Mace, Paney BaRGR...cccscccccccce 65 70 
MRSS EMEID a cccccccccccccgeccccce 60 65 
B. I. & W. I. Blend............++ ee 60 
nee Flour, Fancy..........++++ oe 2% 
> Ld Pa ccvcceeenevece 25 
BL& rrr re 19 
Paprika, Extra Fancy.............+ 
FORO cccccccccccccccccccccccces ee % 
Bungecies. FORCY - oo cccccccccccccee os 24 
Pepina Sweet ee Ray BSP ..ccccecsce ee 26 
Pimiexo (220-Ib. bbis.)........++++- oe 25 
Pepper, yy pchbtbedemerceewse 26 
ed Pepper, No. 1.........ssecceee 22 
Pe Mme AlSOPF..ccccccccccce 10 11 
OR LAMPORE ..cccccccccccecs - 1% 8 
Black Tellicherry ..........-+++++ 10 ia 
White Java Muntok.............+. 11 12 
White Singapore ........-.++0+5 10% 12 
White Packers ............ eeeens ee 11% 


SEEDS AND HERBS 


Ground 
for 

Whole. Sausage. 

Cavraway Seed ...cccccccccccccccccs 9% 11% 

Celery Seed, French..........+++++- 19 

GEE WEEE bccdcsscccccecccccess 14% 
Coriander Morocco ‘Bieached.:.::::: 9% es 
Coriander Morocco Natural No.1... 8 10 

et meee, Cal. Yellow.......... Hid ti 
American ........ Sseececveccosce 8 11 
Marjoram, "yrensh deeeeersvesecesue 23 
Gre gy Mibdbcoetbnhaets Bs 4 

almatian Fancy............. 
Baimatian N ES Soe 8 9% 





NEW YORK MARKET PRICES 













Steers, good, 1,250 Ib. @ 9.10 

Sh MEE econ Kas-40- o> @ 6.50 
Cows, common and medium 5.50@ 6.25 
Cows, low cutter to cutter 4.00@ 5.25 
Bulls, sausage .......... : @ 7.00 
Bulls, cutter to medium.............. 5.00@ 6.75 


LIVE CALVES 
Wee, GO 56566080 cscuskenesics $12.00@12.50 
@10.25 


WO GE 002s odes ccspenedseissce 
Vealers, cull, common and medium... 4.00@ 9.00 


LIVE HOGS 


Hogs, good to choice, 155-200 Ib...... $ 


LIVE LAMBS 
loam, medium to good, 75-88 Ib., 
DE neatbadeostes (usedddvesnccbu $ MG 9.50 
Lambe, COED ccc nseccestsesssoese 7.00 
Ewes, medium to good.............+. 4.50 


DRESSED BEEF 
City Dressed. 


Se ae 
GEENO, MESNIG, TIN cc cccccccccccccccces 
Native, common to fair..............++ 


Western Dressed Beef. 


Native steers, 600@800 Ibs............. 
Fw ip choice yearlings, 440@600 Ibs.. 





to choice heifers......... eecccece 2112 

GOOG CO GROIES COWS. 20 cccccccccccccccce 

Commas 00 SRIF COWS... oe cccccccccccccce 0% 

Fresh bologna bulle...........eeeeee es ly 
Western. 

DM wecccdesawebar 24 28 

OS ey oe 20 22 

St ME venccecseescond 16 18 

By Ee Me cccescscveces 40 48 

No. 2 noes sendeeqenveeed 380 40 

Be Mc cccsccccceves 20 25 

No. 1 hinds and ribs..... 17 20 

No. 2 hinds and ribs..... 15 17 

Me. 1 SOURED. .ccccccccce 13 14 

No. 2 rounds..........0. 12 13 

IG. S SOMREB... cc ccccepece 11 12 

Ds GS cb eeccesee 13 14 

= — —Repeeerrere 12 18 

No. 3 chucks,........... 11 12 

i (ited seh nheewedneseeneaued ly 

Rolls, reg. b OMT odccveseceteseés 

Rolls, re Ph EM eccaceccecsecooes 

Tenderlo A SE EE DPoccccccecccccess 

Tenderloins, 5@6 Ibs. av..............+. 

Shoulder clods ...........ceceeseesccees 

OD 3... ns cine tdacdon cae cusenceesaawade 16 @17 

DEN ‘ccntestvessiapaddvsecqeuvbetee 15 16 

NE wecnscnnsneptedessspwoseteons 14 15 

DRESSED SHEEP AND LAMBS 
Lambs, spring, prime.................. 18 @19 
EE ML, cccveresececeseoane 17 18 
Lambs, 38 Ibs. down...............004: 16 17 
SE ME cb-ebbcwedersoreveccecewuwal 11 12 
EE, SEND Gea comtscccccsdcesecsees 9 11 
Hogs, good and choice (90-140 Ibs., 

(head on; leaf fat in).............- $14.00@14.50 
Pork loins, fresh, Western, 10@12 Ibs. . 21 
Pork tenderloins, Sem. pechnenesouseeees 83 
Pork tenderloins, frozen................ 31 
Shoulders, Western, 10@12 Ibs. av..... 16 
Butts, boneless, Western..............- 27 
Butts, regular, Western................ 19 
Hams, Western, fresh, 10@12 Ibs. Lo. ° 21 
Picnic hams, West. fresh, 6@8 lbs 15 
Pork trimmings, extra lean teeteheseecss 18 
Pork trimmings, regular 50% lean eeenee 13 
GED ee cvesises seus censsevecenccue 14 


Regular hams, 8 
Regular hams, 10 
Regular hams, 12 
Skinned hams, 10 
Skinned hams, 12 
Skinned hams, 16 
Skinned hams, 18 " 

Picnics, 4@6 Ibs. = Se Er 
iy OD Pere 
City pickled bellies, 8@12 b 
Bacon, boneless, MUDD cocccccsvcceced i 





Bacon, WO, Goce cicccscceccoeees 
Rollettes, 8@10 Ibs. av..............+. 21 
We GUE, Bie cc cvcccccvccctcvcece 
Beef tongue, heavy............eseee05 ° 










Fresh steer tongues; ateteeee. 16¢ a pound 
Fresh steer tongues, 1 trimmed 28c a pound 
Sweetbreads, beef . 35c a pound 
Sweetbreads, veal 70c a pair 


Beef kidneys . 14c a pound 
4c each 


Livers, beef 29¢ a pound 
ORERID .ccccccccce 18¢ a pound 
Beef oe tender: 30c a pound 
Lamb fFles .cccccccccccccccccccccce 12c a pair 
. 
BUTCHERS’ FAT 

BN ED in cuskeress cucbnsaneeaeee $ 1.50 per ewt. 
TD, 1.06.6 -acleb oe cesbh a pmeted 2.25 per cwt. 
EE Re ivgn édenteckes csee ones 3.75 per ewt. 
PORNO HONE cecccdccovessscscnces 2.75 per cwt. 


GREEN CALFSKINS 
















5-9 9144-12% 3 14-18 18 up 
Prime No. 1 veals...12 1.80 1.95 2.00 2.15 
Prime No. 2 veals...11 1.60 1.75 1.80 1.85 
Buttermilk No. 1. 9 1.50 1.65 1.70 
Buttermilk No. 2 8 135 150 1.55 
Branded gruby -70 .90 95 1.00 
Number 3........... 6 70 -90 95 1.00 
BONES AND HOOFS 
Per ton. 
Round shins, heavy, delivered basis. ..$70.00@75.00 
ght, delivered bi .00@65.00 
Flat shins, ete delivered ba: 60.00 
delivered bas: 55.00 
Thighs, blades te buttocks 52.50 
White hoo 65.00 
Black and aiciis hoofs 40.00 
PRODUCE MARKETS 
BUTTER, 
wae New York. 
Creamery (92 score)..... b ty 30 30% 
Creamery (90-91 score) ...26% 2714 30 30% 
Creamery firsts (88-90 
Rae 26% @27% 28% @29% 
EGGS. 
OY See 18%@18%__.......... 
DUNNER, BHOGW: . oo ccccccss 174@1T% 19% @201 
ED ccc cvadsasend. Uobetivee 18 @18% 
LIVE POULTRY: 
ME oss ices oveamsag 12 @23 22 @24 
ED nia ng las cw ade eae 24 @25% @19 
— ae Seer 19 @23 21 @22 
Capo: ose-0's wen 0s ane ée scene 27 @30 
Old 1 Socstere ahiewiee hikieean 14 15 15 @16 
BET ices Gases awonuce 18 gis 
EE sidedacmernehua cede 12 @22 15 
RE Sere 12 14 @12 
SIN ecniccidiannnanwad 15 25 @25 
DRESSED POULTRY. 
Chickens, 21-24, frozen. 27% @28 
Chickens, 25-42 .......... 26 26% @27 
Chickens, 43 & up. frozen. ais oa 27% @31 
Fowls, 31-47, fresh....... 21% @23 
48-59, fresh ........... beh 23%, @24 
60 and up, fresh....... @23 22 @23% 


BUTTER AT FIVE MARKETS 


Wholesale Lad og A 92 score butter for week ended 
Thursday, March 
Mar. ct 12. 14, pall 16. 17. 


Chicago . 29% 





<a th 29% 2914 29% 
pow aa ao” 30 rite 30% 3044 3049 
Boston ....... 30% -31 | facia s 31 31 31 
Philadelphia . B81 81 31 31 


San Francisco.30 30 30 30 30 30 
Wholesale eaters carlots—fresh centralized—90 


score at Chicago 
29 29 =29% 29% 29% 
Receipts of butter by cities (lbs.—Gross Wt.): 
This Last 
week, week. 


Chicago .2,858,024 2,429,789 40,247,153 34,780,640 
New York.3,705,142 3,776,810 =. 825,991 42,258, pod 
Boston ..1,174,380 1,048,844 6,353, 909 16,01 6,4 

Phila. ...1,232,402 1,070, 680 18, 190,978 14,867, rs 


Total. .8,969,948 8,326,123 123,618,031 107,923,041 
Cold storage movement (lbs.—Net Wt.): 


—Since —_) 
1938. 





In Out On hand Same day 

Mar. 17. Mar. 17. Mar. 18. last year. 

Chicago ..... 7,067 289,709 5,039,634 1,231,471 
New York... 59,203 51,931 1,323,844 2,085,310 
Boston ...... cove 12,014 198,596 165,323 
Phila. ...... 36,2 22,667 633,167 155,115 
eee 102,510 376,321 7,195,241 3,637,219 
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Philadelphia Scrapple a Specialty 





Always 


FELIN'’S 


wor ohn J.Felin& Co., nc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 














Superior Packing Co. 
Quality 


Price Service 





Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 














aA 


/ 
Dot 


NIAGARA BRAND 


HAMS s BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF - PORK - SAUSAGE - PROVISIONS 
BUFFALO-OMAHA-WICHITA 












NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 


Try a Case Today 


“AMPOL 


1 380 Second Ave., New York, N. Y. 

















GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 











405 Lexington Ave. New York City 








Arbogast & Bastian Company 
MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 


U. 8S. GOVERNMENT INSPECTION ALLENTOWN, PA. 






































No key, nothing to unscrew. Just slip them 
in place and they stay there until you want 
to take them out, and that is just as easy. 








which is as simple as filing letters in the most ordinary file. The New Binder has the 
appearance of a ..~ bound book. The cover is of cloth board 
stamped in gold. e 


valuable part of your office equipment or a handsome addition to your library. 


We want every subscriber of The National Provisioner to keep their copies in a convenient file and are 
therefore a you this New Multiple Binder at cost. Send us your name and address with $1.50, plus 
20c postage, and we will send Bin 


A COMPLETE VOLUME 


of 26 issues of The National Provisioner can be easily kept for future reference to an 
item of trade information or some valuable trade statistics by putting them in our 


NEW MULTIPLE BINDER 


will be a 


and the name is 
Binder makes a substantially-bound volume that | 


Send your order today, to 








407 South 
Dearborn St. 
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Chicago, il. | 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 
insertion. Minimum Space 1 inch, not over 48 words, including signature or box 


number. 


No display. 


Remittance must be sent with order. 








Men Wanted 


| 


Position Wanted 


Miscellaneous 








Casing Salesman 


Experienced casings salesman wanted by old 
established casing house to cover Pacific Coast 
states. Must be capable producer with selling 
record. Give full particulars and references 
in first letter. W-179, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago, Ill. 


Sausagemaker 


Position wanted by experienced sau- 
sagemaker, 35 years old. Working 
foreman. Expert on all kinds of sau- 
sage, loaves, hams, bacon, etc. W-184, 
THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 





Salesman, Mixed Cars 

Wanted, salesman experienced in 
selling mixed cars to jobbing trade in 
south-eastern states. Only those hav- 
ing experience and acquaintance with 
the trade need apply. W-180, THE 
NATIONAL PROVISIONER, 300 
Madison Ave., New York City. 


Accountant 
Treasurer, comptroller, office manager, tax 
expert. Thorough knowledge costs and all 


packinghouse details. Seventeen years’ experi- 
ence with large and small packers. Married. 
Age 87. Location immaterial. pony, second- 
ary. References. W-148, ATIONAL 
—e—_ 300 Madison me New York 





Wanted a Salesman 


now calling on meat packers, sausage 
dealers and wholesale meat houses to 
handle all twines and tapes. Standard 
and specialties. Good volume. W-185, 
THE NATIONAL PROVISIONER, 
300 Madison Ave., New York City. 


Sausagemaker 


Position wanted by sausagemaker with 23 


years’ practical American experience. A-1 
chopper and mixer with own formulas, pre- 
marin ng and curing fresh or frozen meats. Spe- 


cialist in building up run-down sausage de- 
partment and able to stop any troubles in 
green, etc. Know how to handle men and get 
results. Good references. W-171, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 








Business Opportunities 








Packing Plant 


Fully equipped, 5-story, basement and garret, 





brick, slate roof, pe on and packing 
plant, in thriving Lehigh Valley, Pa., town. 
No labor troubles. Wages gg mee Con- 
stant artesian water sup electric and 
steam power. Reputation 4 * quality goods. 
Family corporation; principals deceased. Low 
rice to right party. 8-183, THE NA- 
PIONAL 1 irae 300 Madison Ave., 
New York City 
“Meat Market 


For sale in Twin Cities, Minn., modern retail 
meat market, fully equipped for manufacture of 
sausage and allied meat products and processing 
hams and bacon. Old established business doing 
$800,000 annually. Beautiful retail sales depart- 
ment for meats, sausage, dairy and cheese, canned 
goods, fruits, vegetables. Owner wishes to retire. 
Building for sale or lease. FS-158, THE NA- 
— PROVISIONER, 407 So. Dearborn Street, 

cago. 





To Sell or Lease Packing Plant 


For sale or lease, small, complete 
packing plant in good trade territory. 
Childress Packing Co., Childress, Texas. 





Sausage Foreman 


Expert sausagemaker, German, age 48. Ex- 
perienced in all kinds of sausage and meat 
specialties, Understands plant operations and 
costs. Sausage foreman for tueney years. Chi- 
cago connection preferred. W-16 HE NA- 
TIONAL PROVISIONER, 407 s Dearborn 
St. Chicago, Il. 





Sausage Foreman 


Now available, Chicago man who 
seeks connections in Chicago or vicinity. 
Can make all brands of sausages and 
specialties, ham, bacon, boiled ham, loaf 
goods, etc. W-173, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





Sausage Foreman 


Experienced sausagemaker and _ capable 
foreman thoroughly qualified through train- 
ing and many years’ experience to produce 
standard and high-grade sausage loaves, spe- 
cialties and baked and boiled hams. BPxcellent 
references, steady and sober, married. Can go 
anywhere. W-167, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St. Chicago, IL. 








Equipment Wanted 








Beef Account Wanted 


Established firm of brokers can handle good 
beef account in Eastern territory. Prefer 
shipper of straight and mixed cars as a car 
route. Excellent possibilities for development 
of nice trade. W-178, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York City. 





Packinghouse Business 


Here is your chance to obtain a profitable, 
established business. Doing close to $1,000,- 
000 yearly for last three years. 
leased, well equipped, with sausage depart- 
ment. Located close to Detroit. 
plies of live stock. FS-182, 
PROVISIONER, 407 


THE NATIONAL 
S. Dearborn St., Chicago. 
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Building | 


Ample sup- | 


Canning Equipment 
We are in the market to purchase canning 
equipment as follows: 
2 glass-lined tanks approximately 6 
ft. 10 in. in dia. by 4 ft. 6 in. high. 
Give details of construction and out- 
let sizes. 
4 200-gal. steam packeted glass-lined 
stainless steel or nickel tanks with or 
without agitators. 
1 rectangular steel tank approxi- 
mately 4 ft. wide, 10 ft. long and 3 ft. 
high. 
Cork insulation board. 
quantity. 
1 3-ton refrigerating unit. 
W181, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Ill. 


Give size and 





| 
| 


Cash Register 


One National Cash Register Sales 
Recap Machine, to replace compiling of 
sales by hand. Price, on time, $750. 
Will send on trial. Saves considerable 
time and will reduce office help. Has 26 
independent totalizers showing product 
number, weight and money. Each of 
these totalizers accumulates total of the 
three divisions noted above. Will recap 
entire sales and print same on tape. 
Machine is in excellent working condi- 
tion. Cost new, $2700. Apply Wilming- 
ton Provision Co., Wilmington, Dela- 
ware. 








Equipment for Sale 








Rendering Machinery 


Sale, the following used machinery: 
No. 160 Anco 3’ x 12’ dryer with 20-HP 
motor. 
1 No. 202 Anco crackling ire oll Ameen motor. 
See these machines in operati 
FS-159, THE NATIONAL PROV ISIONER, 
407 So.’ Dearborn Street, Chicago, Ill 


For 
1 





Used Equipment for Sale 


1 Hottmann 1000-lb. twin-screw mixer; 3 
Anderson No 1 Oil Expellers with 15-H. P., 
AC motors; 2 Anderson RB Expellers; 2— 
500-ton Hydraulic Curb Presses; two 4-ft. x 
9-ft. Mechanical Mfg. Co. Lard Rolls; 1 All- 
bright-Nell 2%%-ft. x 5-ft. Jacketed Dryer; 
3 Bartlett & Snow Jacketed Digesters or Tank- 
age Dryers 10’ dia.; one 24-in. x 20-in. Type 
“B” Jeffrey Hammer Mill; 2 Jay-Bee Hammer 
Mills, No. 2, No. 8, for Cracklings;: 1 No. 1 
CV M&M Hog; 2 Mechanical Mfg. Co. Double 
Arm Meat Mixers; 1 “Buffalo” No. 23 Silent 
Cutter ; 1 “Boss” No. 166 Meat Chopper. Mis- 
cellaneous: Cutters, Grinders, Melters, Cook- 
ers, Rendering Tanks, Hydraulic Presses, 
Kettles, Pumps, etc. 


What have you for salef Send us a list. 


CONSOLIDATED PRODUCTS COMPANY 
14-19 Park Row, New York, N. Y. 





Sausage Machinery 


For sale, the following used ma- 

chinery: 

43-B cutter and motor 

32 cutter and motor 

400-lb. stuffer 

200-lb. stuffer 

1500-lb. mixer and motor 

1000-lb. mixer and motor 

700-lb. mixer and motor 
FS-166, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, 
Tl. 





For Other Equipment for 
Sale ads, see bottom 
of Page 53 Opposite 
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Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 








E. R. SEABERG & CO., INC. 
SAUSAGE CASINGS 
IMPORTERS - EXPORTERS 

723 West Randolph Street, Chicago, Ill., U. S. A. 
Cable Address “‘Seacoca”’ 











HARRY LEVI & COMPANY, INC. 
IMPORTERS EXPORTERS 


SAUSAGE CASINGS 


625 Greenwich St. 723 West Lake St. 
NEW YORK, N. Y. CHICAGO, ILL. 


FRANK A. JAMES 
21-23 FARRINGDON ROAD, LONDON, E. C. 1 
Cable Address: - - + JAMMETHO SMITH, London 
We are large Buyers all the year 
round of all grades of Hog Casings 
Cable Offers: - - C. I. F. LONDON 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 











Safely, Quickly Cleans 
All Surfaces 


Save time and money...prolong 
the life of your equipment... 
by using this effective, modern 
metal sponge for all surface 
cleaning. Two sizes. Two types: 
special non-scratching bronze 
alloy for tinned and copper sur- 
faces; stainless steel for Alle- 
gheny Metal. Will not unravel, 
splinter, rust or corrode. Un- 
conditionally guaranteed. 





Order a dozen from your job- 
ber. Try one. If not better than 
anything you ever used,return 
unused sponges to us and full 
purchase price will be refunded. 


Gottschalk’s ""!tstsiss"™ 


METAL SPONGE Philadelphia, Pa. 














**The Skins You Love to Stuff’’ 


Early & Moor, Inc. 
SAUSAGE CASINGS 


Exporters 


Importers 


139 Blackstone St. 
Boston, Mass. 

















Are You Looking for Help? 
Need a Position? 


List Your Name with 


THE NATIONAL PROVISIONER 











Selected 
Sausage Casings 


A 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 














Equipment for Sale 


Equipment for Sale 


Equipment for Sale 








Rendering Machinery 


For sale, 2 dry rendering cookers 
5’ x 8’. First-class condition. Reason- 
able. FS-169, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New 
York City. 


Week Ending March 26, 1938 





Used Packinghouse Equipment 


For sale, 24-ton Frick ice machine with 
steam engine. Brownell boiler, Gem City 
boiler, lard balance scale, cattle scale, track 
scales, pumps, lard cooking tank, blowers 
tallow tanks, other items. For list and full 
particulars write to Geo. H. Alten, P. O. Box 
426, Lancaster, Ohio. 





Beef Hoists 

For sale, four beef hoists, latest type, 
motor-driven with motors, 220 volt, 
A.C., 3 droppers for dressing beds. A-1 
condition. Priced low for quick sale. 
FS-170, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York 
City. 
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ADVERTISERS. 


| IN THIS ISSUE OF THE NATIONAL PROVISIONER 


If these companies didn't have an interest in your 
success, they wouldn't be listed here. First they make 
constant efforts to create the finest possible equip- 
ment, supplies and services. Then this interest is 
evidenced when they announce and keep reminding 


Adler Company, The............--. 44 
Allbright-Nell Co., The..... Third Cover 
PRUE, a ciieltc wees c se euwleeads 51 
Arbogast & Bastian Co............ 51 
Armour and Company............. 6 
Baker Ice Machine Co............. 22 
Bemis Gro. Baw Co... 06. .cccess 5 
WOE Me NOE, oc kie sc cc se cae siecs 30 
Benemmer Pump Co............206. 44 
MR oid ditewns wie ed-oe es 42 
Te Sees yee ecke ses 44 
Come © Ce. FP. oo occs ccaeecs 48 


Chicago Cold Storage Warehouse Co. 44 
Cincinnati Butchers’ Supply Corp... 42 


Cleveland Cotton Products Co....... 46 
Continental Can Co... ... ..6cssces 20 
Calm Dae CO... 6c. cc ctcns 53 
Dold Packing Co., Jacob....:....... 51 
Marty & Meee, Te... wwe ccsccccces 53 
Felin & Co., Inc., John J........... 51 
French Oil Mill Machinery Co...... 32 
General Electric Co............... 3 
Griffith Laboratories .............. 28 
Ham Boiler Corporation........... 28 
PS Was Os oi 0/so nos cesses 49 
Hormel & Co., Geo. A.............. 49 
Hunter Packing Co................ 49 
I I BS a's, So ee o-0e ere clemew ne 51 
Pe IE i nk se ckcacecees 53 
pS 9 rere 49 


Kalamazoo Vegetable Parchment Co. 26 


you in their advertising of what they have developed 
that will help you operate more efficiently, produce 
better merchandise and sell more readily. It's de- 
cidedly to your advantage to watch the advertising 
of these concerns. 


De, WE, a Bis csaeuvkee Oho 46 
Kennett-Murray &Co.............. 38 
Levi, Harry & Company, Inc........ 53 
May Casing Company............. 53 
Mayer & Sons Co., H.J............ 44 
MeCallough, Bo W . .. «oc cciccc ccc e’s $2 
A eee 38 
Metal Sponge Sales Corp........... 53 
Micro-Westco, Inc. ................ 44 
Oppenheimer Casing Co........... 53 
Owens-Illinois Glass Co............ 21 
Puen Pe GO. gi kins ois csendds 46 
Preservaline Manufacturing Co..... 16 
Quaker Oats Company............. 19 
Rath Packing Company............ 49 


Republic Steel Corp......... First Cover 
Rogers, Inc., F. C 42 


Schluderberg, Wm.-T. J. Kurdle Co.. 49 
Seaberg, E.R.&Co................ 53 
Smith, Brubaker & Egan 32 
Smith’s Sons Co., John E. .Second Cover 


eee eee ewes 


Specialty Mfrs. Sales Co........... 42 
@enmpe Ce., Wie. dg... ww. cc cece 42 
Stokes & Dalton, Ltd.............. 46 
Superior Packing Co.............. 51 
Swift & Company........ Fourth Cover 
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STAINLESS STEEL 
HAM RETAINERS 


Forward-thinking plant officials are specifying more and 
more Stainless Steel in Packinghouse Equipment each 
year. They all agree that the differential in original cost 
is more than offset by the tremendous savings in main- 
tenence and replacement cost, and especially by the value 
of cleaning time. They also do not overlook the tremen- 
dous savings in the value of meat products that would 






be rejected on account of stains caused by corrosion 
when ordinary Retainers are used. Of the thousands of 
ANCO Ham Retainers produced each year, the propor- 
tion of Stainless Steel increases steadily. 

To eliminate your ham boiling equipment problems, buy 
ANCO Stainless Steel Retainers. Write for your free copy 
of the new ANCO Ham Retainer Catalog, No. 45. 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 


117 erty Street 
New York, N. Y. 


5323 S. Western Boulevard, 
Chicago, IIl. 


Western Office: 


111 Sutter Street 
San Francisco, Calif. 








™” no sironger 
than its weakest 
link... 


A chain is no stronger than its weakest link... and 

this is especially true in the manufacture of sausage. 

Much of the value of fine ingredients and skillful blend- 
ing is likely to be lost when inferior casings are used. 


Swift casings can play an important part in maintaining the 

high quality of your sausage products . . . expert operators 

process and sort these casings with care and dispatch, then 

speedily place them under refrigeration. Little wonder that they 
come to you fresh, uniform, and outstandingly fine in color. 


To be sure that your sausage will look its very best, see that it’s stuffed 

in Swift casings. There is a type and a necheee to suit every need. Call 

your local Swift & Company representative . . . he'll be glad to discuss your 
specific requirements. 


SWIFT'S \/(¢//¢{, CASING! 


BEEF> PORK: SHEEI 








